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Intelligent  and  cleanly  housewives 
prefer  pure  goods. 

The  best  ingredients  achieve  the 
best  results. 

Good  health  can  be  secured  by  good 
living  and  good  eating. 

Food  must  be  right  in  kind,  and 
attractive  in  form. 

Excellence  and  purity,  not  cheapness, 
are  true  economy. 

Pure  food  and  good  health  are 
concomitants  worthy  of  careful  consideratioiic 


f 
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fN  placing  this  little  book  before  the  public,  we  feel  we  are  satis¬ 
fying  a  long-felt  want  of  housekeepers.  The  recipes  have  not 
been  thrown  together  like  a  chance  medley,  but  have  been 
carefully  arranged,  with  a  view  to  being  made  readily,  appetizingly 
and  economically.  Bad  cooking  is  waste,  waste  of  money  and  loss 
of  comfort.  Thousands  of  people  are  deprived  of  half  the  actua. 
nutriment  of  their  food  because  housewives  are  utterly  ignorant  of 
the  art  of  cooking  and  the  means  of  rendering  it  palatable  and  di¬ 
gestible.  With  the  aid  of  a  few  recipes  carefully  arranged  and 
tested  by  competent  cooks,  much  discomfort  may  be  saved. 

One  of  the  chief  essentials  to  good  cooking  is  to  use  the  best 
ingredients.  There  is  no  economy  in  buying  inferior  articles.  Get 
the  best,  and  let  the  economy  be  shown  in  the  way  they  are  used. 
A  few  cents’  additional  cost  does  not  deter  persons  who  have  the 
health  of  their  families  at  heart  from  procuring  pure  and  whole¬ 
some  food  products,  especially  those  which  are  used  in  preparing 
the  “  necessaries  of  life.”  There  is  no  article  which  enters  more 
largely  into  our  every-day  diet  than  flavoring  extracts,  and  the 
greatest  care  should  be  taken  to  discriminate  against  those  made 
from  ethers,  poisonous  oils  and  other  injurious  substances.  These 
evils  may  be  avoided  by  using  none  but  Dr.  Price’s  Delicious  Fla¬ 
voring  Extracts,  which  are  prepared  from  choice  selected  fruits 
and  aromatics.  They  are  more  economical  than  cheaper  extracts 
because,  the  flavoring  principles  being  highly  concentrated,  less  is 
required  to  flavor.  Good  goods  cost  money  ;  poor  stuff  may  be 
had  at  any  price. 


Delicious  Flavors 

FROn  TRUE  FRUITS. 


—  DR.  PRICE'S  DELICIOUS  FLAVORING  EXTRACTS  — 

Prepared  from  select  fruits  that  yield  the  finest  flavor. 
Having  been  used  for  a  quarter  of  a  century,  in  millions 
of  Homes,  they  have  become  the  Standard  Flavoring 
Extracts.  None  of  greater  Strength.  None  of  such 
Perfect  Purity.  Always  certain  to  impart  to  Cakes, 
P uddi ngs,  Sauces,  Ice-Creams,  etc.,  the  Natural  Flavor 
of  the  Fruit. 

ENDORSEMENTS. 


“We  have  much  pleasure  in  bearinf^  our  testimony  to  the  flavor,  aroma  and  fine 
quality  of  Dr.  Price’s  Delicious  FiavoriiiK  Extracts.  We  find  them  to  be  of  exceptional 
purity,  and  free  from  any  deleterious  substance." 

THOMAS  HEYS,  Professor  of  Chemistry,  Toronto  School  of  Medicine. 

PETER  J.  RICE.  Analytical  and  Consulting  Chemist,  Ontario  School  of  Pharmacy 
Toronto,  Canada. 


“I  have  examined  Dr.  Price’s  Delicious  Flavoring  Extracts,  and  find  them  to  be  of  rare 
excellence.”  PETER  COLLIER,  Chief  Chemist,  Department  of  Agriculture 

JVa^'tiinffion,  D.  C.  =  • 


“  I  find  Dr.  Price’s  Delicious  Flavoring  Extracts  exactly  what  they  are  represented  to 
be— true  and  pure  flavors,  free  from  impurities  and  hui'tful  ingredients 

...  ^  WHITE,  Professor  Chemistry,  University  of  Georgia,  State  Chemist 

AtfiefiSy  ua. 


“  I  take  pleasure  in  renewing  my  endorsement  of  ten  years  ago  of  Dr.  Price’s  Delicious 
Flavoring  Extracts,  that  I  find  the  same  strong,  pure  and  of  natural  fruit  flavor,  obtained 
from  pure  and  fresh  material.” 

Chicago  III  PROF.  M.  DELAFONTAINE,  Analytical  and  Consulting  Chemist. 

.....  pleased  with  Dr.  Price’s  Delicious  Flavoring  Extracts  that  I  use  them  in 

my  own  family  and  recommend  them  to  my  friends.” 

Lansing  Mi^'  Professor  of  Chemistry,  Michigan  State  Agricultural  College. 


Ai  analysis.  Dr.  Price’s  Delicious  Flavoring  Extracts,  Vanilla.  Lemon  Oramre 

AlmmuL  RM^eto^o  be  made  from  true  fruits  of  perfect  purity  and  excellence  of  flavor  ” 
J.  M.  LONG,  Prof,  of  Chemistry,  Chicago  Medici  College  and  College  of  Pharmacy. 
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Delicious  Desserts. 


Spring 


Summer  . 


TEA  OR  LUNCHEON. 

Sunday, 

Monday, 

Tuesday. 

Wednesday. 

Thursday. 

Friday. 

Saturday. 


Sunday. 

Cream  Pie,  98-90* 

Monday. 

Strawberries  and  Cream, 

Tuesday. 

Cream  Tarts,  112. 

Wednesday. 

\  Raspberries  and  Cream. 

1  Cheese  Cakes,  116. 

Thursday. 

(  Rhubarb  Sauce. 

(  Sponge  Cake,  30-33 

Friday, 

Spanish  Cream,  178. 

Saturday. 

j  Orange  Jelly,  189. 

(  Tea  Cakes,  59. 

^  Lemon  Jelly,  i88. 

}  Gold  Cake,  22. 

(  Floating  Island,  168, 
i  Chocolate  Cake,  38. 

1  Sliced  Oranges. 

]  Philadelphia  Jumbles,  58. 

Boston  Cream  Cakes,  84. 

<  Raspberry  Tarts 
\  with  whipped  cream,  110. 

{  Cup  Custards,  172. 

(  Fruit  Cookies,  64. 

j  Baked  Sweet  Apples  with  whipped 
'(  Clove  Cake,  10,  [cream. 
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Delicious  Desserts. 


TEA  OR  LUNCHEON. 


Sunday. 

Monday. 

Tuesday. 

Autumn  .  .  Wednesday. 


Sunday. 

Monday. 

Tuesda.y. 

•  _•  Wednesday. 
Thursday. 
Friday. 
Saturday. 


(  Rlanc  Mange,'  i6i. 

(  Delicate  Cake,  28. 

Lemon  Pie,  96, 

* 

Sliced  Peaches. 


Cream  Puffs,  83. 

j  Sliced  Oranges  and  Bananas. 
/  White  Mountain  Cake,  27. 

Bavarian  Cream,  176. 

Rice  Pudding,  140. 


(  Apple  Sauce. 

\  Ginger  Bread,  77. 

Sweet  Potato  Pie,  106. 

J  Apple  Sauce. 

(  Molasses  Cookies,  65. 

j  Snow  Pudding,  150. 

(  Roll  Jelly  Cake,  48. 

j  Frozen  Peaches,  ig6. 

{  Dew  Drops,  88. 

Cocoanut  Tarts,  115. 

j  Cream  Fritters,  152. 

I  Lemon  Sauce,  155. 


Thursday. 

Friday. 

Saturday. 


7 


Spring 


Slimmer 


I 


Delicious  Desserts. 


DINNER. 


Sunday. 

Monday. 

Tuesday, 

,  Wednesday. 
Thursday. 
Friday. 
Saturday. 


j  Italian  Cream,  lyg. 

(  VV'hite  Sponge  Cake,  32. 

Brown  Top  Pudding,  145. 
Baked  Apple  Dumpling,  118. 

j  Graham  Pudding,  127. 

(  Lemon  Sauce,  155. 

j  Fruit  Charlotte,  173. 

(  Pink  and  White  Cake,  47. 

Marlborough  Pie,  102. 

j  Almond  Custard,  169. 

(  Lemon  Cookies,  61. 


I  Fruit  Cream,  194.  Angels’  Food,  34. 


Sunday. 

-  Roman  Punch,  200-213. 

(  Almond  Drops,- 87, 

Monday. 

Cherry  Pie,  108. 

Tuesday. 

j  Peach  Cottage  Pudding,  137. 
(  Hard  Brandy  Sauce,  159. 

Wednesday. 

Strawberry  Short-Cake,  117. 

Thursday. 

j  Pine-apple  Sherbet,  205. 

(  Pound  Cake  No.  2,  20. 

Friday. 

(  Charlotte  Russe,  174. 

(  Ring  Jumbles,  71. 

Saturday. 

Blackberry  Pie. 
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Delicious  Desserts. 


DINNER. 


Sunday. 

Monday. 

T  UESDAY. 

Autumil  .  .  Wednesday. 

Thursday. 

Friday. 

Saturday. 


Sunday. 

Monday. 

Tuesday. 

Winter  .  .  Wednesday. 

Thursday. 

Friday. 

Saturday. 


j  Peach  Ice  Cream,  198. 

(  Caramel  Cake,  iS. 

<  Railroad  Pudding.  136. 

I  Foaming  Sauce,  156. 

Custard  Pie,  100. 

Velvet  Blanc  Mange,  166. 
Sugar  Cookies,  62. 

Pumpkin  Pie,  105. 
Cocoanut  Pie,  104. 

Apple  Fritters,  153. 

White  Wine  Sauce,  160. 


^  Steamed  Fruit  Pudding,  148. 

Hard  Brandy  Sauce,  159.  Wine  Jelly 
Macaroons,  232,  £185 

Indian  Pudding,  144. 

Tipsy  Pudding,  131. 

Mince  Pie, 

Delmonico  Pudding,  143. 

Neapolitan  Blanc  Mange,  165. 

Dr.  Price’s  Tapioca  Cream,  175. 


Delicious  Desserts. 


DINNER. 


Fruit  Pudding,  125.  Foaming  Sauce,  1^6. 


Pumpkin  Pie,  105. 


Mince  Pie. 


Thanksgiving 


Coffee  Ice-Cream,  iq3.  Assorted  Cakes. 


Peppermint  Drops,  236.  Nuts. 


Roman  Punch,  200-213. 


Christmas  .  . 


Plum  Pudding.  123. 


Mince  Pie. 


Peach  Ice-Cream,  198. 


Angels’  Food,  35. 


Hard  Brandy  Sauce,  159. 


Fruit  Cake,  2. 


Fig  Cake,  41. 


Cream  Walnuts,  230. 


Macaroons,  232. 


Claret  Punch,  214. 
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Delicious  Desserts. 


DINNER. 


Fig  Pudding,  141. 


Lemon  Sauce,  155, 


Lemon  Pie,  96. 


Apple  Pie,  95. 


New  Year  .  . 


Tutti-Frutti,  195. 


Fruit  Cake,  2. 


Maple  Creams,  217. 


Wintergreen  Drops,  236. 


Fruit  Sherbet,  210. 


Queen  of  Puddings,  129. 


Plum  Pie. 

Easter 


Cream  a  la  Rose,  197. 


White  Wine  Sauce,  ifxj. 


Lemon  Ice,  202. 


Spice  Drops,  85. 


White  Lady  Cake,  26. 


Candies. 
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VALUED  ENDORSEMENTS. 


MRS.  s.  T.  rori:r,  in  her  demonstrating  lectures  at  the  World’s 
Columbian  Exp(jsition,  used  and  said:  “  The  superior  quality  of  Dr.  1'rice’s 
Delicious  Elavoring  Extracts  does  not  need  to  be  told,  as  the  name 
is  a  sufficient  guarantee.” 

{In  “  Ilonseho/J 


Brooklyn,  N.  Y. 

I  have  given  Dr.  Price’s  Flavoring  E.xtracts  the  most  careful  trials, 
and  have  found  them  thoroughly  satisfactory,  both  in  strength  and  taste. 

Every  American  housewife  who  wishes  to  have  the  certainty  of  achiev- 
iiig  the  best  results  in  her  cookery  should  use  these  Extracts. 

CHRISTINE  TERHUNE  HERRICK. 


Bedeori)  Springs,  Kv. 

After  having  tested  the  various  articles  of  flavoring  extracts  in  the 
market,  I  unhesitatingly  pronounce  Dr.  Price’s  Delicious  I'i.avoring 
I-ixTRAcrs  superior  to  all  others  in  strength  and  purity,  and  take  pleasure 
in  recommending  them  to  the  use  of  housekeepers  who  desire  good  cakes 
and  well-flavored  custards,  creams  and  sauces. 

ELIZA  R.  PARKER. 


Since  using  Dr.  Price’s  Delicious  Flavoring  Extracts  I  unhesi¬ 
tatingly  pronounce  them  the  finest  natural  flavors.  In  strength,  purity  and 
delicacy  of  taste,  they  are,  in  my  judgment,  unequaled. 

MARION  McBRIDE, 

{In  “  Cottage  Hearth."\ 
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SICILY. 

QATHERINQ  lemons  for  dr.  PRICE'S  DELICIOUS  FUVORINQ  EXTRACTS. 


* 


A 


in 


MEXICO. 

QATHERINQ  VANILLA  FOR  DR.  PRICE’S  DELICIOUS  FLAVORING  EXTRACTS, 
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CAKE. 


Good  cake  depends  quite  as  much  upon  the  way  of  putting  it  together  as 
it  does  upon  the  quantity  and  quality  of  the  ingredients  used.  Careless  mix¬ 
ing  will  spoil  the  best  recipes.  Always  cream  the  butter  and  sugar  ;  beat  the 
white  and  yolks  of  eggs  separately;  mix  the  yolks  with  the  butter  and  sugar; 
add  the  milk;  sift  the  baking  powder  with  the  flour,  and  stir  in  a  little  at  a 
time  ;  then  the  whites  of  the  eggs,  lastly  the  flavoring.  No  cake,  pudding, 
custard  or  cream  will  taste  good  if  flavored  with  a  poor,  cheap  extract. 
Always  use  the  best.  Dr.  Price’s  Delicious  Flavoring  Extracts  are  prepared 
from  fruits  that  yield  the  finest  flavor.  None  of  greater  strength.  None  of 
such  perfect  purity.  Always  certain  to  impart  to  Cake,  Puddings,  Sauces, 
Ice-Creams,  etc.,  the  natural  flavor  of  the  fruit. 

1  BLACK  OR  WEDDING  CAKE. — One  pound  of  brown  sugar,  one  pound  of 
butter,  one  and  one-half  pounds  of  flour,  twelve  eggs,  one  pound  of  currants, 
dredged;  two  pounds  of  raisins,  seeded;  one-half  pound  of  citron,  cut  thin; 
one-half  pound  of  figs,  chopped;  one  pound  of  almonds,  blanched  and  chopped; 
one  glass  of  jelly,  one  wineglass  of  brandy,  one  teaspoonful  of  Dr.  Price’s  Ex¬ 
tract  of  Cinnamon,  one  teaspoonful  of  Cloves,  two  teaspoonfuls  of  Nutmeg. 

Mix  all  well,  the  whites  of  the  eggs  and  brandy  last.  Bake  in  two  loaves 
for  four  hours  or  longer  if  not  cooked  through.  Will  keep  well  for  one  year. 

2  FRUIT  CAKE. — Stir  to  a  cream  one  pound  each  of  brown  sugar  and  butter 
and  ten  eggs;  one  wineglass  of  brandy,  one  of  wine;  mix  in  one  pound  of  flour 
and  two  teaspoonfuls  of  baking  powder;  add  two  pounds  of  seeded  raisins,  two 
of  currants,  one  of  citron,  one-quarter  of  almonds.  One  teaspoonful  each  of 
Dr.  Price  s  Extract  of  Rose  and  Cinnamon.  Bake  three  or  four  hours. 

3  PLAIN  FRUIT  CAKE. — One  cup  of  butter,  one  of  brown  sugar,  one  of 
molasses,  one  of  sweet  milk,  three  cups  of  flour,  four  eggs,  one  and  one-half 
teaspoonfuls  of  cream  of  tartar,  one  teaspoonful  of  soda,  one  of  nutmeg, 
two  pounds  of  raisins,  seeded;  one  teaspoonful  each  of  Dr.  Price's  Extract  of 
Rose,  Cinnamon,  and  one-half  of  Cloves,  one-half  wineglass  of  brandy. 

4  FIG  CAKE. — Two  cups  of  sugar,  one  cup  of  butter,  one  cup  of  cold  water, 
three  cups  of  seeded  raisins,  one  pound  of  figs,  chopped  fine,  three  cups  of 
flour,  two  teaspoonfuls  of  baking  powder,  one  egg.  Bake  slowly. 

Every  housekeeper  after  a  trial  of  the  Extracts  will  endorse  their  claims  for 
strength,  delicacy  of  taste  and  purity. 
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5  IMPERIAL  CAKE  . — One  pound  of  butter,  one  pound  of  sugar,  one  pound 
of  flour,  juice  and  rind  of  one  lemon,  nine  eggs,  one  pound  of  blanched 
almonds,  one-half  pound  of  citron,  one-half  pound  of  raisins,  one  teaspoonful  of 
baking  powder. 

6  CITRON  CAKE  . — One  quart  of  flour,  one  cup  of  butter,  two  cups  of  sugar, 
twelve  eggs,  one  cup  of  cream,  one  glass  of  wine,  one  teaspoonful  of  Dr. 
Price’s  Extract  of  Almond,  one  cup  of  chopped  citron. 

7  COCOANUT  LOAF  CAKE.  — One  pint  of  flour,  two  cups  of  sugar,  one-half 
cup  of  butter,  one  cup  of  milk,  five  eggs,  two  teaspoonfuls  of  baking  powder, 
one  cup  of  grated  cocoanut,  one-half  teaspoonful  of  Dr.  Price’s  Extract  of 
Almond. 

8  CHOCOLATE  LOAF  CAKE.  — One  cup  of  sugar,  one  tablespoonful  of  melted 
butter,  three-fourths  cup  of  milk,  one  and  one-half  cups  of  flour,  two  tea¬ 
spoonfuls  of  baking  powder  ;  yolks  of  eight  eggs,  white  of  one  ;  grate  one- 
quarter  of  a  cake  of  Baker’s  chocolate  into  one-half  cup  of  the  milk  and  boil 
until  thick.  Flavor  with  Dr.  Price’s  Extract  of  Vanilla  and  mix  into  the 
batter. 

9  COFFEE  CAKE.  — One  cup  of  coffee  or  two  tablespoonfuls  of  Dr.  Price’s 
Extract  of  Coffee,  one  cup  of  molasses,  one  cup  of  butter,  one  cup  of  sugar,  one 
of  raisins,  one  of  currants,  four  cups  of  flour,  one  nutmeg,  one-half  tea¬ 
spoonful  of  Dr.  Price’s  Extract  of  Cinnamon,  one-half  teaspoonful  cloves, 
four  eggs,  one-half  teaspoonful  of  soda  dissolved  in  hot  water. 

10  CLOVE  CAKE.  — One  cup  of  sugar,  one  egg,  one  cup  of  sour  cream,  one 
teaspoonful  of  soda,  one-half  cup  of  flour,  a  pinch  of  salt,  one  teaspoonful  of 
cloves. 

I  I  SPICE  CAKE.  — One  cup  of  molasses,  one  cup  of  sugar,  o^^e-haIf  cup  of 
butter,  two  eggs,  two  teaspoonfuls  of  vinegar,  two  of  soda,  and  one-half  tea¬ 
spoonful  each  of  cloves,  allspice  and  Dr.  Price’s  Essence  of  Cinnamon.  One- 
half  cup  of  strong  boiled  coffee,  flour  enough  to  make  a  stiff  dough. 

12  MOTTLED  CAKE. — One  pound  of  sugar,  one-half  pound  of  butter,  whites 
of  twelve  eggs,  three  cups  of  flour,  one  teaspoonful  of  baking  powder,  one  tea¬ 
spoonful  of  Dr.  Price’s  Extract  of  Peach  ;  take  one-half  of  the  batter  and  stir 
in  one  teaspoonful  of  Dr.  •  Price’s  Fruit  Coloring  ;  fill  the  buttered  cake  pan 
by  putting  in  one  spoonful  of  white,  then  one  of  pink,  until  all  the  batter 

is  in. 

13  HICKORY-NUT  CAKE.— Two  cups  of  sugar,  one  cup  of  butter,  three  cups  of 
flour  one  cup  of  milk,  four  eggs,  two  teaspoonfuls  of  baking  powder,  one  cup 
of  nut  meats  cut  fine,  one-half  teaspoonful  of  Dr,  Price’s  Extract  of  Almond. 


Dr-  Price’s  Delicious  Flavoring  Extracts  are  natural  fruit  flavors,  and  contain 
no  poisonous  ethers. 
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14  WASHINGTON  CAKE.  — One  cup  of  butter,  three  cups  of  brown  sugar,  one 
cup  of  milk,  four  eggs,  one  cup  of  seeded  raisins,  three  cups  of  flour,  two  tea¬ 
spoonfuls  of  baking  powder,  one  teaspoonful  of  cloves,  one  of  nutmeg,  one 
teaspoonful  of  Dr.  Price’s  Extract  of  Cinnamon. 

15  CHOCOLATE  MARBLE  CAKE.— Whites  of  six  eggs,  one  cup  of  butter, 
two  cups  of  sugar,  three  cups  of  flour,  one-half  cup  of  sweet  milk,  two  tea¬ 
spoonfuls  of  baking  powder,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Vanilla; 
one-quarter  cake  of  chocolate  grated  and  mixed  into  one-half  of  the  batter; 
put  into  the  cake  pan  in  layers  of  dark,  then  white. 

16  MARBLE  CAKE.  — White  Part. — One-half  cup  of  butter,  one  and  one- 
half  cups  of  sugar,  one-half  cup  of  milk,  two  and  one-half  cups  of  flour,  whites 
of  four  eggs,  one  teaspoonful  of  baking  powder,  one  teaspoonful  of  Dr.  Price’s 
Extract  of  Lemon. 

Dark  Part. — One-half  cup  of  butter,  one-half  cup  of  molasses,  two  cups 
of  brown  sugar,  one-half  cup  of  sour  milk,  one-half  teaspoonful  of  soda,  two 
cups  of  flour,  yolks  of  four  eggs,  one  whole  egg,  one  teaspoonful  of  cloves, 
one  of  Dr.  Price’s  Extract  of  Cinnamon  ;  put  into  well  buttered  pan,  one  tea¬ 
spoonful  of  white,  one  of  dark,  until  all  is  used. 

17  CUP  CAKE. — One  cup  of  butter,  two  cups  of  sugar,  three  cups  of  flour, 
four  eggs,  one-half  cup  of  milk,  two  teaspoonfuls  of  baking  powder,  one  tea¬ 
spoonful  of  Dr,  Price’s  Extract  of  Lemon  or  White  Rose. 

18  CARAMEL  CAKE  . — One  cup  of  butter,  two  cups  of  sugar,  one  cup  of 
milk,  one  and  one-half  cups  of  flour,  one  cup  of  corn  starch,  whites  of  seven 
eggs,  two  teaspoonfuls  of  baking  powder,  one  teaspoonful  of  Dr.  Price’s  Ex¬ 
tract  of  Vanilla  ;  bake  in  long  pan.  One-half  pound  of  brown  sugar,  one-half 
pound  of  chocolate,  one-half  cup  of  milk,  butter  the  size  of  an  egg,  two  tea¬ 
spoonfuls  of  Dr.  Price’s  Extract  of  Vanilla  ;  boil  until  thick  enough  to  spread; 
spread  over  the  top  and  sides  of  cake.  Or  two  cups  of  brown  sugar,  one  cup 
of  sweet  cream,  two  teaspoonfuls  of  vanilla,  butter  the  size  of  an  egg  ;  boil 
until  it  sugars;  spread  over  top  and  sides. 

19  POUND  CAKE  No.  I. — One  pound  of  butter,  one  pound  of  sugar,  one 
pound  of  flour,  sixteen  eggs — leaving  out  yolks  of  four— one  teaspoonful  of 
Dr.  Price’s  Extract  of  Lemon. 

20  POUND  CAKE  No.  2. — One  pound  of  sugar,  one  pound  of  butter,  one 
pound  of  flour,  twelve  eggs  beaten  separately  very  light,  one  wineglass  of 
brandy. 

21  LUNCH  CAKE.— Four  cups  of  sugar,  three  cups  of  flour,  one-half  cup  of 
milk,  two  eggs,  two  teaspoonfuls  of  baking  powder,  one  teaspoonful  of  Dr. 
Price’s  Extract  of  Peach. 


Purity  and  wholesomeness  should  enter  Into  our  dally  food, 
are  found  In  Dr.  Price’s  Delicious  Flavoring  Extracts. 


Both  qualities 
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22  GOLD  CAKE. — One-half  cup  of  butter,  one  and  one-half  cups  of  sugar, 
three  cups  of  flour,  two  teaspoonfuls  of  baking  powder,  one  cup  of  milk,  yolks 
of  six  eggs,  one  teaspoonful  of  Dr.  Price's  Extract  of  Lemon. 

23  SILVER  CAKE.  — One-half  cup  of  butter,  one  and  one-half  cups  of 
sugar,  one  cup  of  milk,  three  cups  of  flour,  two  teaspoonfuls  of  baking 
powder,  the  whites  of  six  eggs,  one  teaspoonful  of  Dr.  Price’s  Extract  of 
Orange. 

24  BRIDE’S  CAKE.  — Three  cups  of  white  sugar,  one  cup  of  butter,  one  of 
sweet  milk,  four  cups  of  flour,  one-half  cup  of  corn  starch,  whites  of  twelve 
eggs,  two  teaspoonfuls  of  baking  powder,  one  teaspoonful  each  of  Dr.  Price’s 
Extract  of  Vanilla  and  Lemon. 


25  WHITE  PDUND  CAKE.  — One  pound  of  sugar,  one  pound  of  flour,  one 
pound  of  butter,  whites  of  sixteen  eggs,  one  teaspoon ful  of  baking  powder, 
one  teaspoonful  of  Dr.  Price’s  Extract  of  Lemon.  Bake  it  in.a  slow  oven. 
Will  keep  one  year. 

26  WHITE  LADY  CAKE.  —One  and  one-half  cups  of  flour,  one  cup  of  sugar, 
one-half  cup  of  butter,  whites  of  four  eggs,  one  half  cup  of  milk,  one  teaspoon¬ 
ful  of  baking  powder ;  flavor  with  Dr.  Price's  Extract  of  Peach. 

27  WHITE  MDUNTAIN  CAKE.  — One  pound  of  sugar,  one  and  one-half  pounds 
of  butter,  one  pound  of  flour,  whites  of  ten  eggs,  one-half  teaspoonful  of  Dr. 
Price’s  Extract  of  Almond, 

28  DELICATE  CAKE.  —One  and  one-half  cups  of  sugar,  one  and  one-half  cups 
of  flour,  one-half  cup  of  corn  starch  sifted  with  the  flour,  one-half  cup  of  butter, 
one-half  cup  of  milk,  whites  of  six  eggs,  two  teaspoonfuls  of  baking  powder  ; 
flavor  with  one-half  teaspoonful  of  Dr.  Price’s  Extract  of  Almond. 

29  WHITE  CREAM  CAKE.— Four  cups  of  flour,  one  cup  of  butter,  one  cup  of 
sweet  cream,  three  cups  of  sugar,  two  teaspoonfuls  of  baking  powder,  whites 
of  ten  eggs  ;  flavor  with  Dr.  Price’s  Extract  of  White  Rose. 

30  OUlCK  SPDNGE  CAKE.— Three  eggs,  one  and  one-half  cups  of  sugar,  two 
cups  of  flour,  two  teaspoonfuls  of  baking  powder,  one-half  cup  of  cold  water, 
one  teaspoonful  of  Dr,  Price  s  Extract  of  Lemon. 

31  PDUND  SPDNGE  CAKE.— One  pound  of  sugar,  one-half  pound  of  flour, 
nine  eggs,  juice  of  one  lemon  ;  stir  the  yolks  of  eggs  and  sugar  to  a  cream  ; 
add  flour  and  lemon,  the  whites  last,  and  bake  in  a  quick  oven. 

32  WHITE  SPDNGE  CAKE.— One  and  one-half  cups  of  powdered  sugar,  one 
cup  of  flour,  a  pinch  of  salt,  whites  of  eleven  eggs,  one  teaspoonful  of  baking 
powder,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Vanilla. 

These  Delicious  Flavoring  Extracts  are  Just  as  represented.  No  deception  In 
quantity  or  quality. 
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33  CREAM  SPONGE  CAKE.— Two  cups  of  sugar,  one  of  cream,  two  cups  of 
flour,  four  eggs,  one  teaspoon ful  of  baking  powder,  one  teaspoonful  of  Dr. 
Price’s  Extract  of  Lemon  ;  bake  quickly. 

34  ANGELS’  FOOD  No.  I  .—One  and  one-half  tumblers  of  granulated  sugar, 
one  tumbler  flour,  each  sifted  seven  times  ;  in  the  last  sifting  put  in  one  even 
teaspoonful  of  cream  of  tartar  ;  whites  of  eleven  eggs  ;  flavor  with  Dr.  Price  s 
Extract  of  Almond  or  Vanilla. 

35  ANGELS’  FOOD  No.  2.— One  and  one-half  tumblers  of  sifted  powdered 
sugar,  one  tumbler  of  flour  sifted  four  times,  one  teaspoonful  of  baking  powder, 
whites  of  eleven  eggs,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Vanilla  ;  beat 
the  eggs  stiff,  add  sugar,  then  flour  and  baking  powder.  Do  not  butter  the 
pan. 


y 


LAYER  CAKES. 


36  ALMOND  CAKE  . — Two  cups  of  sugar,  two  tablespoonfuls  of  butter,  one  cup 
of  milk,  two  cups  of  flour,  whites  of  six  eggs,  two  teaspoonfuls  of  baking  pow¬ 
der,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Lemon.  Bake  in  jelly  tins. 

Filling — Two  pounds  of  blanched  almonds,  pounded  fine  ;  two  eggs,  one 
cup  of  sugar,-one  teaspoonful  of  Dr.  Price’s  Extract  of  Vanilla.  Spread  between 
the  layers  and  frost. 

37  COCOANUT  CAKE. — Two  cups  of  sugar,  one-half  cup  of  butter,  one  cup  of 
sweet  milk,  three  and  one-half  cups  of  flour,  one  teaspoonful  of  baking  powder, 
whites  of  four  eggs,  one-half  teaspoonful  of  Dr.  Price’s  Extract  of  Almond. 
Bake  in  jelly  tins. 

Filling— One  grated  cocoanut,  whites  of  two  eggs,  one  cup  of  sugar; 
spread  between  layers  and  on  top  of  cake. 

38  CHOCOLATE  CAKE.— Two  cups  of  sugar,  one  of  butter,  one-half  of  milk, 

three  of  flour,  three  eggs,  one  tcaspoonful  of  baking  powder,  one  teaspoonful 
of  Dr.  Price’s  Extract  of  Vanilla. 

Filling— Boil  two  ounces  of  chocolate,  one  cup  of  sugar,  one-half  cup  of 
milk,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Vanilla,  until  thick  ;  let  cool 
and  spread. 

Filling  No.  2— Whites  of  three  eggs,  otie  cup  of  sugar,  three  tablespoon  fuls 
of  grated  chocolate,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Vanilla.  Mix 
smooth  and  spread. 


39  CREAM  CAKE  . — One  cup  of  sugar,  one-quarter  of  a  cup  of  butter,  one- 
half  cup  of  milk,  the  whites  of  two  eggs,  one  and  one-half  cups  of  flour,  one 
teaspoonful  of  baking  powder,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Rose. 

Filling — Yolks  of  two  eggs,  one  cup  of  sugar,  two  tablespoonfuls  of 
cream,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Vanilla.  Spread. 

40  APPLE  JELLY  CAKE  . — Make  any  good  white  cake  and  bake  in  jelly  tins. 

Filling — Pare  and  grate  three  apples,  two-thirds  of  a  cup  of  sugar,  one 

beaten  egg  ;  mix  all  and  cook,  stirring  while  cooking  ;  flavor  with  Dr.  Price's 
Extract  of  Lemon. 

41  FIG  CAKE  . — One  and  one-half  cups  of  sugar,  one-half  cup  of  butter,  one- 
half  cup  of  milk,  three  cups  of  flour,  whites  of  six  eggs,  two  teaspoonfuls  of 
baking  powder. 

Filling — Boil  fifteen  minutes  one  pound  of  chopped  figs,  one  cup  of  sugar, 
one-half  cup  of  water.  Spread  between  layers. 

42  MINNEHAHA  CAKE  . — One  and  one-half  cups  of  sugar,  one-half  cup  of 
butter,  one-half  cup  of  milk,  two  cups  of  flour,  two  leaspoonfuls  of  baking 
powder,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Peach,  whites  of  six  eggs. 
Bake  in  long  pan. 

Filling — One  cup  of  sugar,  one-quarter  cup  of  water,  boil  until  brittle  ; 
take  from  the  stove  and  stir  in  the  white  of  one  egg,  well  beaten  ;  one  cup  of 
seeded  raisins,  chopped  ;  one  of  hickory-nuts,  chopped.  Spread  between 
layers. 

43  LEMON  JELLY  CAKE.  — One  and  one-half  cups  of  sugar,  one-half  of  butter, 
one-half  of  milk,  two  and  one-half  cups  of  flour,  three  eggs,  two  teaspoonfuls 
of  baking  powder,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Lemon.  Bake  in 
layers. 

Filling — One  cup  of  sugar,  one  egg,  grated  rind  and  juice  of  one  lemon, 
one  tablespoonful  of  water,  one  teaspoonful  of  flour.  Boil  until  it  thickens  , 
cool  and  spread  between  the  layers. 

44  ORANGE  CAKE.— Make  cake  part  the  same  as  for  lemon  cake. 

Filling— Whites  of  two  eggs,  three  cups  of  sugar,  the  grated  rind  and 

juice  of  one  orange,  half  the  juice  of  one  lemon,  two  teaspoonfuls  of  Dr. 
Price’s  Extract  of  Orange.  Spread  between  layers. 

45  HICKORY-NUT  CAKE.— One  and  one-half  cups  of  sugar,  one-half  cup  of 
butter,  three-quarters  cup  of  sweet  milk,  two  cups  of  flour,  whitesof  four  eggs, 
two  teaspoonfuls  of  baking  powder,  one  teaspoonful  of  Dr.  Price’s  Extract  of 
Nectarine.  Bake  in  layers. 

Filling— Whitesof  three  eggs,  three  tablespoonfuls  of  sugar,  one  cup  of 
chopped  nut  meats,  one  leaspoonful  of  Dr.  Price’s  Extract  of  Lemon. 


Nice  delicacies  are  Improved  by  their  use,  because  of  their  natural  fruit  flavors. 
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46  METROPOLITAN  CAKE.— Two  cups  of  sugar,  one  cup  of  butter,  one  cup  of 
milk  four  cups  of  flour,  whites  of  eight  eggs,  three  teaspoonfuls  of  baking 
powder,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Lemon.  Take  out  enough 
of  this  batter  to  fill  three  jelly  tins  ;  bake.  Add  to  the  remaining  baiter  one 
teaspoonful  of  Dr.  Price's.  Extract  of  Cinnamon,  one  half  teaspoonful  each 
cloves  and  allspice,  ground  ;  one-quarter  pound  each  of  raisins,  seeded,  and 
sliced  citron.  Bake  in  two  layers  ;  put  together  with  frosting,  alternating 
light  and  dark. 

47  PINK  AND  WHITE  LAYER  CAKE.— One  cup  of  butter,  two  cups  of  sugar, 
one  cup  of  milk,  one  of  corn  starch,  two  cups  of  flour,  two  teaspoonfuls  of 
baking  powder,  whites  of  six  eggs  ;  separate  enough  batter  to  make  two  layers, 
and  add  one  teaspoonful  of  Dr.  Price's  Fruit  Coloring.  Bake  in  layers. 

Filling — Make  a  boiled  frosting  i  flavor  with  Dr.  Price  s  Extract  of  Peach  , 
color  one-half  with  Dr.  Price’s  Fruit  Coloring.  Spread  white  frosting  on  pink 
layer,  pink  frosting  on  white  layer. 

48  ROLLED  JELLY  CAKE.— Two  cups  of  sugar,  two  cups  of  sifted  flour,  two 
teaspoonfiils  of  baking  powder,  six  eggs  ;  beat  all  together  quickly,  bake  in 
quick  oven,  when  done  spread  quickly  with  jelly,  roll  carefully  and  wrap  in 
napkin. 

49  PINE-APPLE  CAKE.  — Whites  of  six  eggs,  one  cup  of  milk,  one  and  one- 
half  cups  of  sugar,  two  and  one-half  of  flour,  one-half  cup  of  butter,  two  tea¬ 
spoonfuls  of  baking  powder,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Rose. 
Bake  in  layers. 

\  Filling — Whites  of  three  eggs,  one  cup  of  powdered  sugar,  one  can  of 

grated  pineapple.  Spread. 


ICING  FOR  CAKE. 


50  BOILED  FROSTING  . — One  pint  of  granulated  sugar  with  enough  water 
to  dissolve  it.  Let  it  boil  until  it  threads  from  the  spoon.  Beat  the  whites  of 
two  eggs  stiff  and  pour  the  boiling  sugar  into  it,  beating  all  the  time. 

51  CREAM  FROSTING. — Take  the  whites  of  two  eggs,  add  an  equal  measure 
of  cold  water,  stir  into  this  confectioners’  sugar  until  of  the  right  consistency  to 
spread.  Flavor  with  one-half  teaspoonful  of  Dr.  Price’s  Extract  of  Vanilla. 


All  of  Dr.  Price’s  Extracts  are  economical  to  use.  They  have  strength  and  purity. 
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52  THE  BEST  ICING  . — One  pound  of  sugar,  whites  of  three  eggs  ;  beat  the 
whites  until  frothy,  not  white,  add  the  sugar  gradually  with  one  hand  while  you 
beat  with  the  other.  Flavor  with  Dr.  Price’s  Extract  of  Lemon  or  Almond. 

53  FROSTING  . — Whites  of  two  eggs,  two  cups  of  pulverized  sugar,  one-half 
cup  of  corn  starch.  Beat  all  together  until  stiff  and  frost  the  cake  while  hot. 

54  SOFT  ICING  . — Ten  teaspoon fuls  of  sugar  to  one  egg  ;  beat  twenty  minutes. 
Flavor  with  Dr.  Price’s  Extract  of  Rose. 

55  ALMOND  ICING  . — Three  cups  of  sugar,  one  pound  of  almonds,  blanched 
and  pounded  to  a  paste  ;  beat  the  whites  of  three  eggs,  and  stir  in  the 
sugar  and  almonds.  Flavor  with  Dr.  Price’s  Extract  of  Rose. 

56  WATER  ICING  . — Two  cups  of  sugar,  water  enough  to  make  a  thick  paste, 
a  small  pinch  of  cream  of  tartar.  Beat  well ;  if  not  stiff  enough  add  more 
sugar.  Flavor  with  one-half  teaspoonful  of  Dr.  Price’s  Extract  of  Peach. 

57  CHOCOLATE  ICING.  — Melt  three  ounces  of  chocolate  in  a  little  water,  boil 
in  two  cups  of  sugar;  stir  in  the  whites  of  three  well-beaten  eggs.  Flavor  with 
Dr.  Price’s  Extract  of  Vanilla. 


SMALL  CAKES. 


58  PHILADELPHIA  JUMBLES.  — Take  one  pound  of  sugar,  one-half  pound  of 
butter,  eight  eggs  beaten  light,  flour  enough  to  enable  you  to  roll  them  out ; 
stir  the  sugar  and  butter  to  a  light  cream,  then  add  the  well-whipped  eggs,  the 
flavoring  and  the  flour ;  mix  well  together;  roll  out  in  powdered  sugar  in  a 
sheet  a  quarter  of  an  inch  in  thickness,  cut  into  rings  with  a  jagging  iron,  and 
bake  in  a  quick  oven  on  buttered  tins. 

59  TEA  CAKES. — Put  upon  a  pie-board  one  pound  of  flour  which  you  have 
previously  sifted,  make  a  hole  in  the  center,  in  which  place  one-half  pound 
of  butter,  six  ounces  of  powdered  sugar  and  four  eggs.  Mix  all  well  together 
and  roll  out  your  paste  extremely  thin  ;  cut  it  out  in  rounds  or  squares,  put  in 
a  pan  which  has  been  buttered  slightly,  brush  your  cakes  with  beaten  egg, 
sprinkle  on  top  one-half  pound  of  currants  ;  put  in  the  oven,  and  when 
colored  a  bright  yellow,  remove  them  and  serve  as  needed. 


The  finest  Mexican  Vanilla  Beans  are  used  in  Br.  Price’s  Extract  of  Vanilla, 
yxhich  accounts  for  Its  rare  excellence, 


60  SCOTCH  CAKE.— Rub  three-quarters  of  a  pound  of  butter  into  one  pound 
of  sifted  flour  ;  mix  into  it  one  pound  of  granulated  sugar  and  one  large  table¬ 
spoonful  of  powdered  cinnamon  ;  mix  it  into  a  dough  with  three  well-beaten 
eggs  ;  roll  out  into  a  sheet ;  cut  into  round  cakes  and  bake  in  a  quick  oven. 
They  will  require  but  a  few  minutes. 

61  LEMON  COOKIES.— Beat  six  eggs,  whites  a. ;d  yolks  separately;  one  cup 
of  butter,  three  cups  of  sugar,  one  teaspoonful  of  Dr.  Price  s  Extract  of  Lemon. 
Flour  enough  to  make  stiff  enough  to  mold.  Roll  thin,  bake  in  quick  oven. 

62  SUGAR  COOKIES.— One  cup  of  sugar,  three-fourths  cup  of  butter,  one- 
quarter  of  a  cup  of  sweet  milk,  two  eggs  well  beaten,  three  teaspoonfuls  of 
baking  powder,  a  pinch  of  salt,  one-half  teaspoonful  of  Dr.  Price  s  Extract  of 
Cinnamon,  and  add  grated  nutmeg  if  desired  ;  flour  enough  to  roll  ;  cut.  in 
round  cakes,  sprinkle  with  sugar  and  bake  in  a  quick  oven. 

63  ALMOND  COOKIES.— One  cup  of  butter,  two  and  one-half  cups  of  sugar, 
two  eggs,  one  cup  of  sour  cream,  one  teaspoonful  of  soda,  one  teaspoonful  of 
Dr.  Price’s  Extract  of  Almond  ;  flour  enough  to  roll.  Do  not  roll  too  thin. 

64  FRUIT  COOKIES. — Two  cups  of  sugar,  one  cup  of  butter,  two  cups  of 
chopped  raisins,  two  eggs,  two  tablespoonfuls  of  sour  milk,  one  teaspoonful 
of  soda,  one-half  teaspoonful  each  of  nutmeg,  clove  and  Dr.  Price’s  Essence 
of  Cinnamon  ;  flour  enough  to  roll ;  bake  in  quick  oven. 

65  MOLASSES  COOKIES. — Two  cups  of  molasses,  one  cup  of  butter,  two 
eggs,  two  teaspoonfuls  of  soda,  two  teaspoonfuls  of  ginger,  one-half  teaspoon¬ 
ful  cloves,  flour  to  mix  soft,  roll  thick  ;  bake  in  moderate  oven. 

66  ANISE  DROPS.  — Three  cups  of  sugar  and  six  eggs  beaten  together  one-half 
hour;  add  one  quart  of  flour,  one-half  teaspoonful  of  Dr.  Price’s  Essence  of 
Anise.  Grease  the  pans  with  beeswax,  and  drop  the  mixture  from  a  spoon. 

67  THE  BEST  COOKIES.— T  wo  cups  of  powdered  sugar,  one-half  cup  of 
butter,  one  cup  of  sweet  milk,  whites  of  four  eggs,  one  teaspoonful  of  Dr. 
Price’s  Extract  of  Lemon,  two  teaspoonfuls  of  baking  powder,  flour  enough 
to  make  a  soft  baiter.  Bake  in  patty  tins.  Beat  the  batter  hard  for  ten 
minutes  before  putting  into  tins.  When  cold,  ice  with  soft  white  icing  made 
with  the  whites  of  four  eggs  and  powdered  sugar  enough  to  make  them  stiff. 

68  ALMOND  JUMBLES  . — One  pound  of  sugar,  one-half  pound  of  flour,  one 
half  pound  of  butter,  one  teaspoonful  of  sour  milk,  five  eggs,  two  tcaspoon- 
fuls  of  Dr.  Price’s  Extract  of  White  Rose,  three-quarters  of  a  pound  of  almonds, 
blanched  and  chopped  fine  ;  one  teaspoonful  of  soda.  Mix  well,  adding  the 
whites  of  eggs  beaten  to  a  stiff  froth,  last.  Drop  on  buttered  paper  and  bake 
quickly. 


No  tonka  beans  used  In  Pr^  Prlpe’g  Vanilla,  which  has  a  delicate  aroma,  and 
promotes  digestion. 


69  LEMON  JUMBLES. — Take  one  egg,  one  teaspoonful  of  sugar,  one-half 
cup  of  butter,  three  teaspoonfuls  of  milk,  two  teaspoonfuls  of  baking  powder, 
one  and  one  half  teaspoonfuls  of  Dr.  Price’s  Extract  of  Lemon  ;  flour  enough 
to  mix  stiff  ;  cut  thin. 

70  CHOCOLATE  WAFERS.  —One  cup  of  brown  sugar,  one  cup  of  granulated 
sugar,  one  cup  of  butter,  one  egg,  one  cup  of  grated  chocolate,  one  teaspoon¬ 
ful  of  Dr.  Price’s  Extract  of  Vanilla,  enough  flour  to  make  stiff  (about  one  and 
a  half  cups) ;  roll  very  thin,  cut  with  little  square  cutter  or  tin  lid;  bake  a  very 
short  time. 

71  RING  JUMBLES  . — One  pound  of  butter,  one  pound  of  sugar,  four  eggs, 
one  pound  of  flour  or  enough  to  make  soft  dough,  three  teaspoonfuls  of 
Dr.  Price’s  Extract  of  Rose.  Mix  all  together,  adding  the  well-beaten  whites 
of  eggs  last.  Line  shallow  tins  with  buttered  paper.  Bake  quickly  and  sift 
fine  sugar  over  them  as  soon  as  you  take  them  from  the  oven.  With  a  tea¬ 
spoon  form  rings  of  the  dough. 

72  DOUGHNUTS  . — One  pound  of  butter,  one  and  three-quarters  of  a  pound 
of  sugar,  one  quart  of  sweet  milk,  foureggs,  one  cup  of  yeast,  one  teaspoonful  of 
Dr.  Price’s  Extract  of  Cinnamon.  Mix  together  butter,  sugar,  milk,  yeast  and 
one  quart  of  flour.  Set  to  raise  over  night.  In  the  morning  add  the  eggs 
well  beaten,  then  the  flavoring,  and  flour  enough  to  make  a  stiff  dough  ;  let 
rise  three  hours  ;  roll  thick  and  fry  in  hot  lard. 

73  FRIED  CAKES  No.  I.  — Take  three  eggs,  one  cup  of  brown  sugar,  one  cup 
of  sweet  milk,  three  teaspoonfuls  of  baking  powder,  three  tablespoonfuls  of 
hot  lard,  one  quart  of  flour,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Cinna¬ 
mon.  Fry  in  hot  lard. 

74  FRIED  CAKES  No.  2.  — One  quart  of  flour,  one  cup  of  sugar,  one-half 
cup  of  milk,  one-half  cup  of  cream;  two  eggs,  two  tcaspoonfuls  of  baking 
powder,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Cinnamon.  Fry  in  hot  lard. 

75  GINGER  SNAPS.— One  and  one-quarter  cups  of  flour,  one-quarter  cup  of 
sugar,  two  tablespoonfuls  of  butter,  one-half  pint  of  molasses,  two  teaspoon¬ 
fuls  of  baking  powder,  three  tablespoonfuls  of  Dr.  Price’s  Extract  of  Jamaica 
Ginger. 

76  GINGER  COOKIES. — Two  cups  of  molasses,  one  cup  of  lard,  one  cup  of 
sugar,  one-half  cup  of  sour  cream,  one  tablespoonful  of  ground  ginger,  two 
eggs,  three  and  one-half  teaspoonfuls  of  soda;  flour  to  roll  thick.  Bake  In 
quick  oven. 


The  purity  of  Dr.  Price’s  Delicious  Extracts  Is  an  established  fact, 
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77  GINGER  BREAD. — One  cup  of  molasses,  one-half  cup  of  hot  water,  one 
teaspoonful  of  soda  dissolved  in  the  water,  one  tablespoonful  of  butler,  one 
cfrjr,  one  teaspoonful  of  Dr.  Price’s  Essence  of  Jamaica  Ginger,  two  and  onc- 
half  cups  of  flour,  a  pinch  of  salt. 

78  SOFT  SUGAR  GINGER  BREAD.  — One  cup  of  molasses  and  two  cups  of 
sugar  beaten  together,  one  cup  of  sour  milk,  one  teaspoonful  of  soda,  four 
eggs,  five  cups  of  flour  and  one  and  one-half  tablespoonfuls  of  ground  ginger. 
Bake  thirty  minutes. 

79  THE  BEST  GINGER  BREAD. — One  and  one-half  cups  of  molasses,  one-half 
cup  of  brown  sugar,  one-half  cup  of  butter,  one-half  cup  of  sweet  niilk,  one 
teaspoonful  of  soda,  one  teaspoonful  each  of  Dr.  Price’s  Extracts  of  Cinnamon 
and  Ginger.  Bake  in  shallow  pans. 

80  SPONGE  GINGER  BREAD  (EGGLESS’). — Five  cups  of  flour,  one  heaping 
tablespoonful  of  butter,  one  cup  of  molasses,  one  cup  of  sugar,  one  cup  of  sour 
milk,  two  teaspoonfuls  of  saleratiis  dissolved  in  hot  water,  two  teaspoonfuls  of 
Dr.  Price’s  Extra^jt^f  Ginger,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Cin¬ 
namon  :  beat  v_45^  light  and  bake  in  broad  shallow  pans.  Half  a  pound  of 
seeded  raisins,  cut  fine,  added  to  this  will  make  a  delicious  tea  bread. 

81  FRUIT  GINGER  BREAD.— T  wo  pounds  of  flour,  three-fourths  of  a  pound 
of  butter,  one  pound  of  sugar  ;  one  pound  of  raisins  seeded  and  chopped  ; 
one  pound  of  currants,  two  cups  of  molasses,  one-half  cup  of  sour  cream,  six 
eggs,  one  heaping  teaspoonful  of  soda,  two  tablespoonfuls  of  ground  ginger, 
one  teaspoonful  of  Dr.  Price’s  Extract  of  Cinnamon  ;  mix  well.  Add  the 
fruit  last,  well  dredged  with  flour.  Beat  well  and  bake  in  tin  pans. 

82  BREAD  CAKE  . — On  baking  day  take  from  your  dough  when  ready  for 
baking,  two  cups  of  dough,  add  two  cups  of  white  sugar,  one  cup  of  butter, 
three  eggs,  two  tablespoonfuls  of  sweet  cream,  one-half  pound  of  currants, 
dredged,  and  one  and  one-half  teaspoonfuls  of  Dr.  Price’s  Extract  of  Cinna¬ 
mon  ;  beat  hard  for  five  minutes  ;  put  into  two  buttered  pans  and  let  raise  for 
twenty  minutes.  Bake  one-half  hour. 

83  CREAM  PUFFS. — One-half  cup  of  butter  melted  in  one  cup  of  hot  water  ; 
set  on  the  stove  to  boil ;  while  boiling  stir  in  one  cup  of  flour  ;  when  cool,  stir 
in  three  eggs,  one  after  the  other,  without  beatingj  drop  on  hot  tins  and  bake 
twenty  to  thirty  minutes. 

Filling — One  cup  of  milk,  one  egg,  one  tablespoonful  of  sugar,  boil  and 
thicken  with  corn  starch,  flavoring  with  one  teaspoonful  of  Dr.  Price’s  Ex¬ 
tract  of  Vanilla. 


After  a  trial  of  many  years,  all  housekeepers  acknowledge  the 
Dr.  Price’s  Delicious  Flavoring  Extracts. 


superiority  of 


I 
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84  BOSTON  CREAM  CAKE. — One-half  pound  of  butter,  three-quarters  of  a 
pound  of  flour,  eight  eggs,  one  pint  of  warm  water  ;  stir  butter  and  water  into 
a  saucepan  and  boil  slowly  ;  while  it  boils  stir  in  the  flour,  then  boil  one  min¬ 
ute,  stirring  all  the  time.  When  cool,  stir  in  the  eggs  beaten  separately.  Drop 
on  buttered  paper  ;  bake  ten  minutes. 

Filling — One  quart  of  milk,  four  tablespoonfuls  of  corn  starch,  two  eggs, 
two  cups  of  sugar,  one  teaspoonful  of  butter,  one  teaspoonful  of  Dr.  Price’s 
Extract  of  Vanilla  ;  boil  the  milk  and  add  the  sugar  and  butter,  beat  the  eggs 
and  take  a  little  of  the  cool  milk  and  corn  starch,  and  stir  to  a  smooth  paste; 
add  this  to  the  boiling  mixture,  then  boil  all  ten  minutes.  Split  the  cakes  with 
a  sharp  knife  and  fill  with  the  cold  cream. 

85  SPICE  DROPS  . — Yolks  of  three  eggs,  one-half  cup  of  butter,  one  cup  of 
molasses,  one-half  cup  of  sweet  milk,  three  cups  of  flour,  three  teaspoonfuls 
of  baking  powder  ;  spice  with  ground  nutmeg,  cloves,  cinnamon,  and  flavor 
with  one  teaspoonful  of  Dr.  Price’s  Extract  of  Lemon  ;  drop  on  tins  lined 
with  buttered  paper.  Bake  quickly. 

86  GINGER  DROPS.— One  cup  of  molasses,  one-half  cup'?)T'brown  sugar, 
one-half  cup  of  butter,  one  teaspoonful  each  of  Dr.  Price’s  1-  .tVact  of  Ginger 
and  Cinnamon  ;  two  teaspoonfuls  of  soda  in  one  cup  of  hot  water,  three  cups 
of  flour,  two  eggs.  Bake  in  drops  on  buttered  tins. 

87  ALMOND  DROPS.  — Six  eggs,  one  pound  of  sugar,  one-half  pound  of  but¬ 
ter,  one  quart  of  flour,  two  teaspoonfuls  of  baking  powder,  one  cup  of  cream, 
one  teaspoonful  of  Dr.  Price’s  Extract  of  Almond.  Drop  from  spoon  on  but¬ 
tered  paper. 

88  DEW  DROPS.— T  wo  cups  of  powdered  sugar,  one-half  cup  of  butter,  one 
cup  of  sweet  milk,  whites  of  four  eggs,  one  teaspoonful  of  Dr.  Price’s  Extract 
of  Lemon,  two  teaspoonfuls  of  baking  powder,  flour  enough  to  make  a  soft 
batter.  Bake  in  patty  tins  and  ice  when  cold. 


Dr.  Price’s  Fruit  Colorings  are  the  only  colorings  In  the  market  that  are 
safe  to  use. 


PASTRY 


In  making  pastry,  care  should  be  taken  to  handle  it  as  little  as  possible. 
The  surest  way  to  make  good  crust  is  to  chop  it  together  without  putting  the 
hands  into  it.  The  water,  butter  or  lard  should  always  be  cold. 

89  PIE  CRUST  No.  I.  — To  one  pint  of  flour  add  one  teaspoonful^f  baking 
powder,  mix  in  one  cup  of  butter  or  lard  wet  with  ice  water.  Will  make 
two  pies. 

90  PIE  CRUST  No.  2.  — Three  cups  of  flour,  one  teaspoonful  of  baking  pow¬ 
der,  a  pinch  of  salt,  one  cup  of  cream,  one-half  cup  of  butter.  Roll  thin. 

91  PIE  CRUST  No.  3. — Four  cups  of  flour,  one  cup  of  butter,  one  cup  of 
lard,  a  pinch  of  salt,  one  cup  of  water.  Chop  together  and  roll  thin. 

92  PIE  CRUST  No.  4. — One  quart  of  flour,  one-half  cup  of  lard,  one-half 

cup  of  butter,  a  pinch  of  salt,  ice  water  to  wet.  Chop  together  and  roll  thin. 

♦ 

93  PUFF  PASTE  No.  I  . — One  pound  of  flour  to  be  mixed  with  ice  water,  roll 
and  spread  with  one  pound  of  butter.  Fold  over  and  roll  until  butter  is  all 
mixed  in. 

94  PUFF  PASTE  No.  2  . — Three  cups  of  flour,  one  teaspoonful  of  baking 
powder,  a  pinch  of  salt,  one  egg;  mix  flour  and  egg  with  ice  water  ;  roll  out 
and  put  on  butter  in  small  bits,  fold  over  and  roll.  Put  on  ice  for  twenty 
minutes.  Roll  thick. 


95  APPLE  PIE  . — Peel  and  slice  very  thin  apples  enough  to  fill  a  pie  tin;  line, 
pan  with  crust,  put  in  the  apples,  cover  with  sugar  and  ground  cinnamon  ; 
cover  with  crust  ;  bake. 

96  LEMON  PIE.— Grate  the  rind  of  one  lemon  and  use  the  juice,  or  two  tea¬ 
spoonfuls  of  Dr.  Price's  Extract  of  Lemon,  one  cup  of  sugar,  one  tablespoon¬ 
ful  of  butter,  two  tablespoonfuls  of  milk,  four  eggs,  mix  ;  pour  into  pans  lined 
with  crust  and  bake.  When  done,  spread  the  top  with  white  of  one  egg,  one- 
half  cup  of  sugar  ;  brown. 

97  LEMON  CREAM  PIE  • — Boil  one  pint  of  milk,  add  three  teaspoonfuls  of 
corn  starch  ;  when  boiled  take  from  stove  and  stir  in  the  yolks  of  four  eggs, 
two  tablespoonfuls  of  butter,  one  cup  of  sugar,  the  juice  of  two  lemons  and 
rind  of  one  grated  ;  pour  into  rich  crust ;  bake  twenty  minutes.  Whip  the 
whites  of  four  eggs  with  one  cup  of  sugar.  Spread  over  the  top  and  brown. 


98  CREAM  PIE  No.  I. — Three  glasses  of  milk,  three  tablespoonfuls  of  corn 
starch,  yolks  of  three  eggs,  two  teaspoonfuls  of  Dr.  Price’s  Extract  of  Lemon, 
a  pinch  of  salt,  boil  until  thick  ;  pour  into  a  baked  crust ;  whip  the  whiles  with 
one  cup  of  sugar  and  spread  on  top.  Brown. 

99  CREAM  PIE  No.  2. — Stir  to  a  cream  one-half  cup  of  sugar,  one  table¬ 
spoonful  of  butter,  add  two  well-beaten  eggs,  two  tablespoonfuls  of  flour,  two 
cups  of  milk,  two  teaspoonfuls  of  Dr.  Price’s  Extract  of  Orange.  Pour  into 
pans  lined  with  crust  ;  bake. 

100  CUSTARD  PIE  . — One  quart  of  milk,  five  eggs,  three  tablespoonfuls  of 
sugar,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Lemon.  Baked  in  pans  lined 
with  plain  crust. 

101  CHOCOLATE  PIE  . — Four  tablespoonfuls  of  grated  chocolate,  one  pint  of 
water,  yolks  of  two  eggs,  two  tablespoonfuls  of  corn  starch,  six  tablespoon¬ 
fuls  of  sugar,  boil  until  thick  ;  add  one  teaspoonful  of  Dr.  Price’s  Extract  of 
Vanilla  ;  bake  the  crust,  pour  in  the  chocolate.  Beat  the  whites  of  the  eggs 
with  one  cup  of  sugar,  spread  over  top  and  brown. 

102  MARLBOROUGH  PIE  . — Six  macaroons,  roll  fine  ;  one  cup  of  stewed  apples, 
three  eggs,  one-half  pint  of  cream,  one  teaspoonful  of  Dr.  Price’s  Extract  of 
Almond,  two  teaspoonfuls  of  chopped  citron  ;  mix.  Line  deep  pan  with  crust, 
pour  in  the  mixture  ;  bake. 

103  VICTORIA  PIE  . — Steam  si.x  apples  until  tender,  press  through  a  sieve  and 

.  mix  a  tablespoonful  of  butter  with  them  while  hot,  let  stand  to  cool.  Add  the 

yolks  of  four  eggs,  the  juice  of  one  lemon,  one  cup  of  sugar  and  one  of  cream. 
Line  pie  pans  with  plain  paste  ;  fill  with  the  mixture,  bake  in  a  quick  oven  ; 
cover  tops  with  meringue. 

104  COCOANUT  PIE.  — One-half  pound  of  sugar,  one-quarter  pound  of  butter, 
three  eggs,  one-half  pound  of  grated  cocoanut,  one  teaspoonful  of  Dr.  Price's 
Extract  of  Rose,  mix  ;  pour  into  pan  lined  with  crust  ;  bake. 

105  PUMPKIN  PIE.  — One-half  cup  of  pumpkin,  one  cup  of  milk,  sugar  to  taste; 
one  egg,  one  teaspoonfiil  of  ginger,  one-half  teaspoonful  of  cinnamon,  one- 
quarter  teaspoon ful  of  cloves,  one  tablespoonful  of  wliiskey  or  brandy, 
enough  for  one  pie. 

106  SWEET  POTATO  PIE.  — One  pint  of  mashed  sweet  potatoes,  one  cup  of 
sweet  milk,  one  cup  of  butter,  one  cup  of  sugar,  four  eggs,  one  nutmeg,  one- 
half  teaspoonful  of  Dr.  Price’s  Extract  of  Lemon.  Pour  into  pan  lined  with 
crust;  bake. 


If  something  pure,  nice  and  delicate  Is  wanted,  use  Dr.  Price’s  Extracts  of 
Vanilla,  Lemon,  etc. 
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107  MINCE  PIE  MEAT.  — Boil  two  pounds  of  good  meat  tender  ;  chop  fine 
when  cold  ;  one-half  pound  of  suet,  chopped  fine  ;  one  tablespoonful  of  cloves, 
one  of  nutmeg,  one  tablespoonful  each  of  Dr.  Price’s  Extract  of  Cinnamon 
and  Ginger,  two  cups  of  sugar,  one  cup  of  molasses,  one  cup  of  wine,  one  of 
brandy,  two  pounds  of  seeded  raisins,  two  pounds  of  currants,  one  pound  of 
citron  chopped  fine,  two  pounds  of  tart  apples  chopped  fine,  one  teaspoonful 
of  salt,  one  teaspoonful  of  mace,  one  of  allspice,  mix  well  ;  put  in  stone  jars 
and  cover.  Will  keep  all  winter. 

108  CHERRY  PIE.  —Line  the  pan  with  good  crust  and  fill  with  ripe  cherries, 
stoned  ;  regulate  the  quantity  of  sugar  you  scatter  over  them  by  their  sweet¬ 
ness.  Cover  and  bake.  When  cold  sift  powdered  sugar  over  upper  crust. 

Blackberry,  Raspberry  and  Plum  pies  are  made  in  the  same  way. 

109  PEACH  PIE  . — Line  a  pie  tin  with  crust,  slice  the  peach  and  put  sugar 
enough  over  to  sweeten,  allow  three  peach  kernels  to  a  pie,  add  a  little  water; 
bake  with  cross  bars  of  crust  across  the  top.  Can  be  made  from  canned 
peaches. 

110  CURRANT  AND  RASPBERRY  TART. — Three  cups  of  currants,  one  cup  of 
raspberries,  one  and  one-half  cups  of  sugar;  bake  with  under  and  upper  crust. 

1 1  I  TARTS  . — Use  the  best  puff  paste  for  tarts,  roll  thick  and  bake  in  small 

pans  ;  fill  with  jam,  jelly  or  cream. 


112  CREAM  TARTS  . — Fill  tart  shells  with  whipped  cream  ;  put  a  spoonful  of 
jelly  on  top  of  cream. 

113  TART  SHELLS  . — Roll  thin  good  puff  paste,  cut  out  with  a  glass,  then  with 
a  wineglass  cut  out  the  center  of  small  ones,  lay  on  top  of  each  other  and 
bake.  Fill  with  jelly  or  jam. 

114  ALMOND  TARTS  . — Beat  to  a  cream  the  yolks  of  three  eggs  and  one-quarter 
of  a  pound  of  sugar  ;  add  one-half  pound  of  pounded  almonds,  one  teaspoonful 
Dr.  Price’s  Extract  of  Almond;  put  in  tart  tins  lined  with  paste;  bake  ten 
minutes. 

I  15  COCOANUT  TARTS. — Dissolve  one-half  pound  of  sugar  in  one-half  pint  of 
water,  add  one  pound  of  grated  cocoanut,  boil  ;  when  cool  add  the  yolks  of 
three  and  the  white  of  one  egg;  mix,  and  pour  into  tart  tins  lined  with  crust; 
bake. 


CHEESE  CAKES. — One  cup  6f  grated  cocoanut,  one  cup  of  milk  curds, 
one  cup  of  cream,  yolks  of  five  eggs,  one  cup  of  sugar,  one  teaspoonful  of  Dr. 
Price  s  Extract  of  Almond  ;  boil  until  thick  ;  pour  into  tart  tins  lined  with  puff 
paste  ,  bake  ten  minutes.  Orange  or  lemon  can  be  used  in  place  of  cocoanut. 


It  Is  testified  to  by  Chemists  and 

purest  In  the  market. 


Physicians  that  Dr.  Price’s 


Extracts  are  the 


17  STRAWBERRY  SHORT-CAKE. — One  quart  of  flour,  two  teaspoonfuls  of 
baking  powder,  a  pinch  of  salt,  a  lablespoonful  of  sugar,  three  tablespoonfuls 
of  butter  and  milk  to  make  a  soft  dough  ;  bake  in  two  layers,  one  on  top  of  the 
other,  with  butter  between  ;  when  cool,  slit  open  with  a  knife  and  cover  with 
berries  sprinkled  with  sugar,  put  other  layer  of  crust  on  top  and  cover  with 
berries. 


DUMPLINGS. 


118  APPLE  DUMPLINGS.  Make  a  soft  dough;  peel  and  core  tart  apples; 
wrap  each  apple  in  the  dough,  drop  in  boiling  water  ;  eat  with  sauce. 

I  19  STEAMED  APPLE  DUMPLINGS. — Make  a  good  baking  powder  crust,  peel 
and  core  tart  apples,  fill  the  cavity  in  apples  with  sugar,  wrap  each  in  the 
dough,  and  steam  one  hour.  Serve  with  butter  and  sugar  sauce. 

120  BAKED  APPLE  DUMPLINGS. — Make  as  for  steamed  dumplings;  put  in 
pan  so  as  not  to  touch  ;  bake  brown.  Serve  with  cream  sauce. 

121  PEACH  DUMPLINGS  . — Make  the  same  crust  as  for  apple  dumplings. 
Use  canned  peaches,  put  a  little  piece  of  butter  with  same  and  a  little  sugar, 
cover  in  dough  and  bake.  Serve  with  foaming  sauce. 

122  BARBERRIES  . — Make  a  crust  as  for  pie,  roll  out  quite  thin  and  cut  in 
rounds  with  the  top  of  a  pint  pail,  if  you  are  not  fortunate  enough  to  have  a 
cutter  the  requisite  size.  On  these  rounds  pour  a  good  tablespoonful  of  this 
mixture  :  One  coffee  cup  of  stoned  and  chopped  raisins,  one  piece  of  citron 
about  the  size  of  a  trade  dollar,  the  juice  and  grated  rind  of  one  lemon,  one 
egg,  one  cup  of  sugar,  and  a  pinch  of  salt ;  mix  all  well.  After  putting  it  on 
the  paste,  wrap  it  together,  thus  making  a  sort  of  little  turn-over.  Do  not  cut 
any  vent  in  the  dough,  but  press  the  edges  so  firmly  together  that  not  a  drop 
can  escape.  When  all  are  laid  side  by  side  in  a  pan  or  baking  tin,  wet  them 
over  with  milk  in  which  a  little  sugar  is  dissolved  ;  this  gives  them  a  lovely 
brown. 


PUDDINGS. 


123  CHRISTMAS  PLUM  PUDDING.  — One  pound  of  suet,  chopped  fine,  one 
pound  of  sugar,  one  pound  of  grated  bread,  one  pound  of  raisins,  two  pounds 
of  currants,  one  glass  of  brandy,  two  teaspoonfuls  of  ground  ginger,  two 
teaspoonfuls  of  nutmeg,  one  of  cloves,  a  pinch  of  salt,  one  pint  of  milk  ;  beat 
well  and  steam  five  hours.  Serve  with  rich  wine  sauce. 


Dr.  Price’s  Extracts  are  so  highly  concentrated  only  a  small  quantity  Is 
required  to  Impart  the  fruit  flavor. 


I  24  FRUIT  PUDDING  No.  I  .—Stew  dried  apricots  or  peaches  until  tender,  and 
sweeten  to  taste.  While  hot,  pour  ov’er  Boston  crackers,  split  open,  making 
alternate  layers  of  fruit  and  crackers,  the  last  one  being  a  thick  one  of 
fruit.  Stand  away  to  cool,  and  serve  with  whipped  cream. 

125  FRUIT  PUDDING  No.  2.— One  pint  of  flour,  two  teaspoonfuls  of  baking 
powder,  one  of  salt,  one  egg  and  milk  enough  to  make  a  very  stiff  batter. 
Add  one  cupful  each  of  raisins,  currants,  suet  and  one  apple  cut  fine.  Pout 
the  mixture  into  a  pudding  bucket,  and  place  in  a  vessel  of  boiling  water, 
boiling  steadily  for  two  hours.  Serve  with  foaming  sauce. 

(26  SUET  PUDDING.  — One  cup  of  suet,  one  cup  of  molasses,  one  cup  of  milk, 
one  cup  of  seeded  raisins,  two  cups  of  Graham  flour,  one  cup  of  wheat  flour, 
one  teaspoonful  of  baking  powder.  Steam  three  hours. 

127  GRAHAM  PUDDING.  — Two  cups  of  Graham  flour,  one  cup  of  molasses, 
one-half  cup  of  milk,  one  cup  of  raisins,  one  pinch  of  salt  and  one  teaspoonful 
of  soda.  Steam  two  hours. 

128  PUFF  PUDDING. — Mix  one  pint  of  flour,  one  teaspoonful  of  baking  pow¬ 
der,  a  pinch  of  salt,  and  milk  enough  to  make  a  batter.  Pour  into  a  greased 
pan;  put  steamed  apples  on  top,  then  pour  on  more  batter.  Steam  one-half 
hour.  Serve  with  hard  sauce. 

129  QUEEN  OF  PUDDINGS. — One  pint  of  bread  crumbs,  one  quart  of  milk, 
one  cup  of  sugar,  yolks  of  four  eggs,  one  tablespoonful  of  butter,  one  tea¬ 
spoonful  Dr.  Price’s  Extract  of  Lemon.  Bake  ;  spread  with  a  layer  of  fruit 
jelly.  Whip  the  whites  of  the  eggs  to  a  froth  with  one  cup  of  sugar  and  the 
juice  of  one  lemon  ;  then  spread  on  top  and  brown. 

130  CREAM  PUDDING  . — Mix  one-half  cup  of  sugar  and  one  grated  lemon. 
Beat  six  eggs  to  a  froth  and  add  one  pint  of  flour,  one  pint  of  milk  and  one 
pint  of  rich  cream,  a  pinch  of  salt.  Bake  in  a  buttered  dish.  Serve  with  lemon 
sauce. 

131  TIPSY  PUDDING  . — Saturate  a  loaf  of  sponge  cake  with  wine  or  brandy; 
make  a  rich  boiled  custard,  place  the  cake  in  a  deep  glass  dish  and  pour  the 
custard  over  it.  Stick  the  top  full  of  blanched  almonds  and  serve  cold. 

132  RICE  MERINGUE  . — Boil  a  cupful  of  rice  in  one  quart  of  water  until  ten¬ 
der,  drain  in  a  colander,  add  a  pint  of  milk,  a  tablespoonful  of  butter  and  the 
yolks  of  six  eggs  beaten  with  two  cupfuls  of  sugar,  with  the  juice  and  rind 
of  a  lemon;  pour  in  a  baking  dish  and  bake  in  a  quick  oven.  Beat  the  whites 
of  the  eggs  with  a  teacupful  of  powdered  sugar,  heap  over  the  top.  Set  in 
oven  to  brown. 


The  most  cultivated  palate  Is  never  offended  by  these  Extracts,  because  of 
their  natural  fruit  flavors. 
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133  ORANGE  PUDDING.  — Peel  and  cut  up  six  oranges  into  the  bottom  of  a 
dish  ;  pour  over  them  a  custard.  Make  the  frosting  of  the  whites  of  four 
eggs  and  one-third  of  a  cup  of  sugar.  Spread  over  the  top,  brown  a  little 
and  serve  cold. 

134  BANANA  PUDDING. — Cut  stale  cake  in  thin  slices  and  line  a  dish  with  tlie 
slices.  Cover  the  cake  with  banana  sliced  very  thin.  Over  this  pour  a 
cupful  of  thin  boiled  custard.  Make  another  layer  of  cake  and  bananas  and 
cover  with  custard.  Set  away  to  cool. 

135  CDTTAGE  PUDDING.  — One  cup  of  milk,  half  cup  of  sugar,  two  cups  of 
flour,  one  egg,  one  tablespoonful  melted  butter,  two  teaspoonfuls  baking 
powder;  flavor  with  Dr.  Price’s  Extract  of  Lemon;  bake  one-half  hour. 
Serve  with  lemon  sauce. 

136  RAILRDAD  PUDDING. — Beat  one  egg,  add  one  cup  of  sugar,  one  tea¬ 
spoonful  of  melted  butter,  one  and  one-half  cups  of  flour,  one  teaspoonful  of 
baking  powder,  one-half  cup  of  milk,  one  teaspoonful  of  Dr.  Price’s  Extract 
of  Lemon;  bake.  Serve  with  foaming  sauce. 

137  PEACH  CDTTAGE  PUDDING. — Stir  sliced  peaches  into  a  batter  made  of 
one-half  cup  of  sugar,  three  tablespoonfuls  of  melted  butter,  one  beaten  egg, 
one  cup  of  milk,  one  pint  of  flour,  three  teaspoon fuls  of  baking  powder; 
bake  in  a  loaf.  Serve  with  hard  sauce. 

1 38  TAPIDCA  FRUIT  PUDDING.  — Soak  one  cup  of  tapioca  over  night,  cook  soft 
in  water,  then  add,  and  cook  thoroughly,  one  pint  preserved  raspberries  ;  cool 
in  a  mould  and  serve  with  sugar  and  cream. 

1  39  CHOCOLATE  PUDDING.— Boil  one  pint  of  milk,  add  one-half  cup  of  sugar, 
two  tablespoonfuls  of  grated  chocolate,  one  large  spoonful  of  corn  starch  ;  boil 
until  thickened,  then  pour  into  a  mould  and  place  on  ice.  Serve  with  cream 
flavored  with  Dr.  Price’s  Extract  of  Vanilla. 

140  RICE  PUDDING.— One  quart  of  milk,  four  eggs,  one-half  cup  of  rice, 
three-quarters  cup  of  sugar,  one  tablespoonful  of  butter,  one-half  cup  of 
raisins,  seeded  and  chopped  ;  boil  the  rice  five  minutes  in  one  pint  of  milk. 
When  cool,  add  the  yolks  of  the  eggs,  also  butter  and  sugar,  then  the  pint  of 
unboiled  milk,  the  whites  of  the  eggs  and  the  raisins  last ;  add  one  teaspoonful 
of  nutmeg.  Cook  one  hour  and  eat  cold. 

141  FIG  PUDDING.— One-half  pound  of  figs,  one-quarter  pound  of  bread 
crumbs,  one  teacupful  of  milk,  two  and  one-half  ounces  of  sugar,  three  ounces 
of  butter  and  two  eggs  ;  chop  the  figs  fine  and  put  in  the  butter,  sugar  and 
eggs.  Butter  a  mold  and  sprinkle  with  flour.  Steam  three  hours. 


The  superior  quality  of  materials  used  makes  Dr. 

th<*  finest  In  the  market. 


Price’s  Delicious  Extracts 
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142  MACARONI  PUDDING  . — One  cup  broken  macaroni,  one  quart  milk,  four 
eggs,  juice  and  grated  peel  of  one-half  lemon,  three-quarters  of  a  cup  of 
sugar  and  two  tablespoonfuls  of  butter;  boil  the  macaroni  in  one-half  the 
milk  until  tender ;  while  hot  stir  in  the  butter,  sugar,  lemon  and  eggs.  Bake 
in  a  buttered  mold  one-half  hour. 

143  DELMONICO  PUDDING.  — One  quart  of  milk,  one  tablespoonful  of  corn 
starch  dissolved  in  cold  milk;  yolks  of  five  eggs  well-beaten,  six  tablespoon¬ 
fuls  of  sugar;  boil  five  minutes,  then  pour  into  pudding  dish  and  bake  one 
hour;  beat  the  whites  of  six  eggs  with  sugar  and  flavor  with  Dr.  Price’s  E.x- 
tract  of  Lemon  ;  return  to  the  oven  and  brown. 

144  INDIAN  PUDDING. — Pour  enough  boiling  water  on  two  cups  of  Indian 
meal  to  wet,  add  one-half  cup  of  butter;  one  cup  of  sugar,  a  pinch  of  salt, 
two  cups  of  milk,  one-half  cup  of  molasses  and  one  cup  of  seeded  raisins  ; 
one  teaspoonful  of  Dr.  Price’s  Extract  of  Cinnamon  and  a  little  nutmeg. 
Bake  three  hours  and  serve  with  cream. 

145  BROWN-TOP  PUDDING. — Put  into  a  pudding  dish  slices  of  stale  cake, 
pour  over  it  a  custard  flavored  with  Dr.  Price’s  Extract  of  Lemon;  cover  the 
top  with  a  meringue  ;  bake  brown.  Serve  with  lemon  sauce. 

146  DELICATE  PUDDING.— One  cup  of  sugar,  one  cup  of  milk,  one  egg,  one 
cup  of  raisins;  butter,  the  size  of  an  egg;  two  teaspoonfuls  of  baking  pow- 
der,  flour  enough  to  make  a  stiff  batter.  Steam  one  hour. 

147  BOSTON  PUDDING.— One  cup  of  sugar,  two-thirds  of  a  cup  of  butter, 
one  cup  of  milk,  three  cups  of  flour,  two  teaspoonfuls  of  baking  powder,  two 
tablespoonfuls  of  molasses,  one  cup  of  seeded  raisins  and  a  pinch  of  salt 
Boil  fo'ur  hours. 

148  STEAMED  BERRY  PUDDING.— One  cup  of  sugar,  two  cups  of  flour,  one  cup 
of  milk,  two  cups  of  berries  and  two  teaspoonfuls  of  baking  powder.  Steam 
two  hours. 

149  CUP  PUDDING.  One  cup  of  milk,  one  cup  of  molasses,  one  cup  of  butter 
one  cup  flour,  one  teaspoonful  of  baking  powder ;  steam  two  hours.  Serve 
with  wine  sauce. 

1 50  SNOW  PUDDING.— One  half  box  of  gelatine,  dissolve  in  one  pint  of  boU- 
ing  hot  water;  when  nearly  cool  add  one  cup  of  sugar,  juice  of  one  lemon 
strain  ;  add  whites  of  three  eggs  beaten  to  a  stiff  froth  ;  beat  all  thor¬ 
oughly  and  quickly  ;  pour  into  a  mould.  Serve  cold  with  soft  custard  made  of 
the  yolks  of  three  eggs,  one-half  teaspoon lul  of  corn  starch  stirred  in  one  pint 
o  boiling  milk;  sweeten  to  taste  and  flavor  with  one  teaspoonful  of  Dr.  Price’s 
Extract  of  Lemon. 


y  famnr’®  prepared  from  selected  roots,  Is  useful  In 
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151  FRITTERS. — Four  eggs  well  beaten,  one  quart  of  flour,  two  heaping  tea- 
spoonfuls  baking  powder,  one-half  teaspoonful  of  salt,  milk  to  make  a  batter; 
fry  in  hot  lard;  sprinkle  with  sugar  or  eat  with  syrup. 

152  CREAM  FRITTERS.  — Stir  into  one  pint  of  sweet  milk  one  and  one-half 
pints  of  flour  which  has  been  previously  mixed  with  two  heaping  teaspoon¬ 
fuls  of  baking  powder,  adding  six  eggs  well  beaten,  one  teaspoonful  of  salt, 
and  lastly  one  pint  of  good  sweet  cream  ;  drop  this  mixture  from  a  tablespoon 
into  hot  lard  and  fry  same  as  doughnuts. 

153  APPLE  FRITTERS.  — One  cup  of  sweet  milk,  two  cups  of  flour,  two  eggs, 
one  teaspoonful  of  baking  powder,  one  tablespoonful  of  sugar,  a  pinch  of 
salt ;  heat  the  milk  and  add  it  slowly  to  the  yolks  and  sugar  ;  add  the  flour  and 
whites  of  eggs  ;  stir  well ;  add  thin  slices  of  sour  apples  ;  drop  from  spoon  into 
boiling  hot  lard  ;  fry  light  brown.  Serve  with  lemon  sauce. 

Peach  Fritters  and  Pineapple  Fritters  can  be  made  in  the  same  way. 

154  APPLE  CHARLOTTE.  — Butter,  then  flour  a  pudding  dish;  line  it  with  thin 
slices  of  bread  buttered  on  both  sides;  put  a  thick  layer  of  apples  cut  in  thin 
slices,  sugar  and  a  little  cinnamon,  and  a  few  small  pieces  of  butter  ;  another 
layer  of  bread  and  butter,  apples,  sugar,  cinnamon,  and  butter  last.  Bake 
slowly  for  two  hours,  leaving  the  dish  covered  until  half  an  hour  before  serv¬ 
ing,  then  let  the  apples  brown  on  top. 


PUDDING  SAUCES. 


155  LEMON  SAUCE.— One  pound  of  sugar,  three  ounces  of  butter,  one-half 
cup  of  water,  juice  and  rind  of  two  lemons  ;  boil,  and  beat  in  the  yolks  of  two 
eggs  ;  when  cold  add  the  whites  of  two  well-beaten  eggs. 

I  56  FOAMING  SAUCE.— Beat  the  whites  of  three  eggs  ;  melt  one  cup  of  sugar 
in  a  little  water  and  boil ;  stir  in  one  glass  of  wine  and  the  eggs. 


157  HARD  SAUCE.— One  cup  of  butter,  three  cups  of  sugar;  beat  to  a  cream 
and  flavor  with  Dr.  Price’s  Extract  of  Lemon. 

158  GOOD  PUDDING  SAUCE. — Beat  together  four  tablespoonfuls  of  sugar  and 
four  ounces  of  butter;  stir  in  one  cup  of  boiling  water  ;  flavor  with  one  tea¬ 
spoonful  of  Dr.  Price’s  Extract  of  Almond. 

159  HARD  BRANDY  SAUCE. — Two  cups  of  powdered  sugar,  one-half  cup  of 
butter  beaten  to  a  cream,  and  add  one  wine-glass  of  brandy,  one-half  tea¬ 
spoonful  of  cinnamon. 


The  great  strength  a 
mint  are  due  to  the  care 


nd  characteristic  flavor  of  Dr,  Price’s  Essence  of  Pepper- 

used  In  preparing  it.  Used  externally  it  removes  pain. 
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160  WHITE  WINE  SAUCE.  — Beat  to  a  cream  one-half  cup  of  butter  and  two 
and  one-half  cups  of  powdered  sugar,  add  one-half  cup  of  boiling  water. 
Stir  in  gradually  two  wineglasses  of  white  wine  and  one  teaspoonful  of  nut¬ 
meg  ;  put  into  a  double  boiler  and  stir  until  the  sauce  is  hot,  but  do  not  let  it 
boil.  Serve  cold. 


CUSTARDS,  CRHAIMS  AND  JELLIES. 


161  BLANC  MANGE.— In  seasoning  custards  and  blanc  mange,  never  use 
ginger,  allspice,  mace  or  clo-oes.  Cinnamon  and  nutmeg  are  the  only  spices 
used,  but  the  fruit  extract  of  cinnamon  is  the  most  suitable  for  flavoring. 

162  BLANC  MANGE  FOR  SUMMER  No.  I.  — Sweeten  one  quart  of  cream  and 
flavor  with  one  teaspoonful  of  Dr.  Price’s  Extract  of  Lemon  ;  dissolve  one 
tablespoonful  of  gelatine  in  hot  water  and  pour  into  the  cream.  Set  on  ice  and 
serve  with  whipped  cream. 

163  BLANC  MANGE  FOR  SUMMER  No.  2.-Take  two  cups  of  cream,  one- 
half  ounce  of  gelatine,  one-half  cup  of  sugar,  one  teaspoonful  Dr.  Price’s  Ex¬ 
tract  of  Vanilla;  dissolve  the  gelatine  in  water;  mix;  let  it  come  to  a  boil, 
then  pour  into  mold. 

164  CORN  STARCH  BLANC  MANGE. — Dissolve  three  tablespoonfuls  of  corn 
starch  in  one  pint  of  milk,  add  three  leaspoonfuls  of  sugar  and  the  whites  of 
three  eggs.  Put  this  mixture  into  a  pint  of  boiling  milk.  Flavor  with  Dr. 
Price’s  Extract  of  Lemon  ;  pour  into  cups.  Turn  out  when  cool  and  serve 
with  jelly  and  cream. 

165  NEAPOLITAN  BLANC  MANGE.  — Make  a  corn  starch  blanc  rpange  and 
separate  into  four  parts  ;  put  the  white  into  the  bottom  of  the  mould;  stir  into 
one  part,  while  warm,  one  heaping  tablespoonful  of  grated  chocolate,  and 
pour  into  the  same  mould  on  top  of  the  white;  color  the  next  part  with  one- 
half  teaspoonful  of  Dr.  Price’s  Fruit  Coloring  and  pour  it  on  top  of  the  choco¬ 
late;  color  the  last  part  with  the  yolk  of  an  egg  and  pour  all  into  the  mould. 
Cut  into  thin  slices  and  serve  with  whipped  cream. 

166  VELVET  BLANC  MANGE. — Two  cups  of  sweet  cream,  one-half  cup  of 
gelatine  dissolved  in  hot  water,  one-half  cup  of  powdered  sugar,  one  glass  of 
white  wine,  one  teaspoonful  of  Dr.  Price's  Extract  of  Almond  ;  boil  the  cream, 
sugar  and  gelatine  until  it  is  smooth,  then  take  it  from  the  fire  and  flavor  by 
adding  the  wine  last.  Stir  well  and  pour  into  a  mold. 

Dr.  Price’s  Flavoring  Extracts  have  no  equals.  They  are  always  reliable. 
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167  BOILED  CUSTARD  . — One  quart  of  milk,  two  eggs,  one  tablespoonful  of 
corn  starch,  one  teacup  of  sugar,  one  teaspoonful  of  Dr.  Price’s  Extract  of 
Vanilla. 

168  FLOATING  ISLAND  . — One  quart  of  milk,  four  eggs,  whites  and  yolks  beaten 
separately,  four  tablespoonfuls  of  sugar,  two  teaspoonfuls  Dr.  Price’s  Extract 
of  Vanilla,  one-half  cup  of  currant  jelly;  heat  milk  to  scalding,  but  not  boiling; 
beat  the  yolks,  stir  into  them  the  sugar,  and  pour  upon  them  gradually, 
mixing  well,  a  cup  of  the  hot  milk  ;  return  to  saucepan  and  boil  until  it  begins 
to  thicken  ;  when  cool,  flavor  and  pour  into  a  glass  dish  ;  heap  upon  the  top 
meringue  of  whites^  whipped  until  you  can  cut  it,  into  which  you  have  beaten 
the  jelly  a  teaspoonful  at  a  time. 

169  ALMOND  CUSTARD.  — One  pint  of  new  milk,  one  cup  of  sugar,  one- 
quarter  pound  of  blanched  almonds,  chopped;  stir  over  the  fire  ;  add  the  well 
beaten  yolks  of  four  eggs.  Flavor  with  Dr.  Price’s  Extract  of  Rose  ;  put  into 
cups  and  pile  on  meringue. 

170  MACAROON  CUSTARD.  — Take  one  quart  of  milk,  set  it  on  to  boil ;  mix 
one-half  tablespoonful  of  butter  and  three  of  flour  and  stir  into  the  boiling 
milk  ;  beat  the  yolks  of  six  eggs  with  one-half  cup  of  sugar  ;  stir  into  the  milk 
and  take  from  the  fire  to  cool;  flavor  with  Dr.  Price’s  Extract  of  Orange  ;  now 
crumble  one  dozen  macaroons  over  the  top  of  the  dish  and  pile  on  meringue. 

(71  BAKED  CUSTARD.— One  quart  of  milk,  four  beaten  eggs,  four  table¬ 
spoonfuls  of  sugar  and  a  pinch  of  salt, 

172  CUP  CUSTARD.  — Beat  four  eggs  with  two-thirds  of  a  cup  of  while  sugar, 
add  a  quart  of  rich  new  milk  ;  flavor  with  one  teaspoonful  of  Dr.  Price’s 
Extract  of  Almond  or  Vanilla  ;  stir  all  together;  pour  into  cups  and  place 
them  in  a  dripping  pan  of  water  ;  set  in  an  oven  and  bake  with  moderate 
heat. 

173  FRUIT  CHARLOTTE.— Line  a  mold  with  lady  fingers  and  sections  of 
oranges ;  soak  one-half  package  of  gelatine  in  one  cup  of  cold  water  for  one- 
half  hour  ;  pour  in  one  and  one-half  cups  of  hot  water  and  stir  until  dissolved, 
then  add  one  cup  of  sugar  and  set  in  ice  until  it  begins  to  thicken.  Beat  the 
whites  of  three  eggs  to  a  strong  froth  that  does  not  separate  ;  mix  lightly  with 
gelatine  ;  flavor  with  Dr.  Price’s  Extract  of  Orange  and  pour  into  a  mold. 
Put  into  the  refrigerator  until  ready  for  use. 

174  CHARLOTTE  RUSSE.— One  pint  of  rich  cream  whipped  to  a  stiff  froth, 
one-half  cup  of  powdered  sugar,  whites  of  two  eggs,  two  teaspoonfuls  of  Dr. 
Price’s  Extract  of  Nectarine  ;  line  a  glass  dish  with  lady  fingers  or  small  slices 
of  cake,  and  pour  on  the  whipped  cream. 

There  Is  economy  In  strength,  and  there  Is  strength  in  Dr.  Price’s  Delicious 

Extracts. 
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175  DR.  PRICE’S  TAPIOCA  CREAM.  — Soak  two  tablespoonfuls  of  tapioca  over 
night  in  just  enough  water  to  cover  it  :  in  the  morning  boil  one  quart  of  milk 
with  the  soaked  tapioca,  b)^  placing  it  in  a  tin  can  or  pail  set  in  water  to  boil  ; 
add  two-thirds  of  a  cup  of  sugar  and  a  little  salt ;  beat  the  yolks  of  three  eggs 
thoroughly;  when  the  milk  has  boiled  ten  minutes,  stir  in  the  yolks,  remove 
from  the  fire  and  stir  rapidly  for  five  minutes,  so  that  it  will  not  curdle  ;  flavor 
with  Dr.  Price’s  Extract  of  Vanilla  ;  pour  into  a  baker  or  pudding  dish  ;  beat 
the  whites  of  the  eggs  to  a  stiff  froth,  which  pour  over  the  top  of  the  cream  ; 
sift  sugar  over  the  top  and  brown  a  few  minutes  in  the  oven.  Serve  cold. 


176  BAVARIAN  CREAM  . — One  quart  of  sweet  cream,  yolks  of  four  eggs,  one- 
half  box  of  gelatine,  one  cup  of  sugar,  two  teaspoonfuls  of  Dr.  Price’s  Extract 
of  Vanilla;  soak  the  gelatine  in  one  cup  of  cold  water  twenty  minutes,  then 
pour  into  one  pint  of  boiling  hot  sweet  cream  ;  add  the  yolks  of  the  eggs  well 
beaten  and  heat  until  it  begins  to  thicken,  then  take  from  the  stove  and  while 
hot  add  the  other  pint  of  cream  whipped  to  a  stiff  froth,  and  flavor  with  Dr. 
Price’s  Extract  of  Nectarine.  Mold,  and  set  on  ice  until  ready  for  use. 

177  RUSSIAN  CREAM  . — Four  eggs,  one  cup  of  sugar,  one  quart  of  milk,  one- 
half  box  of  gelatine  dissolved  in  one  pint  of  hot  water  ;  make  a  custard  of  the 
milk,  sugar  and  yolks  of  eggs  ;  take  from  the  stove  and  stir  in  the  well-beaten 
whites  of  the  eggs,  add  the  gelatine,  and  flavor  with  Dr.  Price’s  Extract  of 
Lemon.  Pour  into  a  mold,  and  when  cold  serve  with  whipped  cream. 

178  SPANISH  CREAM. — One-half  box  of  gelatine,  one  quart  of  milk,  yolks  of 
three  eggs,  one  cup  of  sugar  ;  soak  the  gelatine  in  the  milk  for  one  hour,  put 
on  the  stove  and  stir  as  it  warms  ;  beat  the  yolks  and  sugar  together  and  stir 
into  the  boiling  milk  ;  flavor  with  Dr.  Price’s  Extract  of  Vanilla.  Pour  into 
mold  and  serve  with  cream. 

79  ITALIAN  CREAM. — One-half  box  of  gelatine,  one-half  pint  of  milk  ;  soak 
the  gelatine  in  milk  one-half  hour;  add  a  pint  of  milk  and  yolks  of  four  eggs, 
stir  while  boiling,  and  sweeten  to  taste  ;  take  from  the  stove  and  flavor  with 
one  teaspoonful  of  Dr.  Price’s  Extract  of  Vanilla  and  one  wineglass  of 
brandy  ;  stir  in  the  whites  of  eggs  well  beaten  ;  pour  into  a  mold  to  harden. 

80  RICE  CREAM.  Wash  half  cup  of  rice  and  cover  with  three  cups  of  milk, 
steam  until  soft,  add  one  pint  of  milk,  four  tablespoonfuls  of  sweet  creami 
the  yolks  of  three  eggs  beaten  with  half  cup  of  sugar.  Put  all  in  a  double 
kettle  and  let  it  cook  ten  minutes.  Pour  out  in  an  earthen  pudding-dish 
Frost  with  the  beaten  whites  of  two  eggg,  to  which  is  added  four  spoonfuls  of 
sugar  and  a  teaspoonful  of  Dr.  Price’s  Extract  of  Lemon  ;  set  in  the  oven  a 
few  minutes. 


Ignorance  and  want  of  Judgment  lead 

containing  poisonous  oils  and  ethers. 


to  the  Injudicious  use  of  extracts 
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181  SWAN’S  DOWN  CREAM. — Whip  stiff  one  pint  of  rich  cream,  then  beat  to 
a  froth  the  whites  of  three  eggs,  sweeten  with  a  cup  of  sugar,  and  flavor  with 
two  teaspoonfuls  of  Dr.  Price's  Extract  of  Almond.  Beat  all  together;  pour 
into  a  glass  dish  and  set  into  a  bowl  of  hacked  ice  to  send  to  table.  Eat  with 
sponge  cake. 

182  ALMOND  CREAM. — One  pint  of  milk  boiling  hot,  two  tablespoonfuls  of 

corn  starch,  a  small  handful  of  almonds  blanched  and  chopped  fine,  one  cup¬ 
ful  of  sugar.  When  quite  thick  take  from  fire  and  pour  over  it  the  beaten 

whites  of  three  eggs.  Set  on  ice  and  serve  with  whipped  cream. 

183  SNOW  BALLS  . — Wash  a  cupful  of  rice  and  put  in  a  saucepan  with  a  cup¬ 
ful  of  milk  ;  boil  until  tender,  add  a  pinch  of  salt  and  put  into  small  cups  to 

cool.  When  cold  turn  out  into  a  dish  and  pour  over  boiled  custard. 

184  APPLE  SNOW  . — Pare  and  core  six  good-sized  apples,  steam  them  in  two 
tablespoon fuls  of  W'ater  with  a  little  lemon  peel  till  quite  soft,  and  one-fourth 
pound  of  finely-sifted  white  sugar,  the  whites  of  two  fresh  eggs.  Beat  it  well 
for  three-quarters  of  an  hour  without  stopping,  and  serve  heaped  up  in  custard 
glasses. 

185  WINE  JELLY  . —  One  package  of  gelatine,  one  cup  of  cold  water;  soak  two 
hours.  Add  three  cups  of  sugar,  juice  of  three  lemons,  pour  over  this  a  quart 
of  boiling  water;  stir  until  dissolved.  Add  one  pint  of  sherry  wine.  Strain 
through  a  cloth  into  molds.  ^ 

186  CHOCOLATE  CREAM.  — Soak  one-half  box  of  gelatine  in  one-half  cup  of 
warm  water  one  hour.  Add  to  the  same  one-half  cup  of  grated  chocolate, 
one-half  pound  of  white  sugar,  and  one  pint  of  new  milk  ;  stir  all  together  and 
boil  five  minutes  by  placing  the  vessel  in  another  of  boiling  water,  then  add 
one-half  pint  of  rich  cream,  boil  one  minute.  Flavor  with  Dr.  Price’s  Extract 
of  Vanilla,  and  pour  into  molds  to  cool. 

187  CIDER  JELLY.  — This  can  be  made  the  same  as  wine  jelly  by  substituting 
sweet  cider  in  place  of  the  wine. 

188  LEMON  JELLY.  — To  a  package  of  gelatine  add  one  pint  of  cold  water, 
juice  of  four  lemons  ;  let  it  stand  one  hour.  Add  one  pint  of  boiling  water, 
one-half  teaspoonful  of  Dr.  Price’s  Extract  of  Cinnamon,  three  cups  of  sugar. 
Let  come  to  a  boil.  Strain  through  a  cloth  into  a  mold.  Set  away  to  get 
cold. 

189  ORANGE  JELLY.  —Make  the  same  as  lemon  jelly,  using  one  lemon  and 
three  oranges. 


A  good  appetite  is  essential  to  a  good  digestion,  and  digestion  is  promote* 
by  pure  food.  No  poisonous  oils  or  ethers  are  found  In  Dr.  Price’s  Extracts. 
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190  FRUIT  DESSERTS. — Make  a  lemon  jelly  by  any  good  recipe  (see  page 
37) ;  have  ready  a  handful  of  candied  cherries,  some  malaga  grapes,  the  meat 
of  two  oranges  and  two  bananas  sliced.  Pour  a  little  jelly  into  a  mold  to 
harden,  then  put  in  fruit  and  more  jelly,  etc.  When  it  is  to  be  served  break 
it  up  and  serve  on  a  platter  with  a  thin  custard  made  of  one  quart  of  milk 
boiled  with  the  yolks  of  four  eggs,  and  one  teaspoonful  of  Dr.  Price’s  E.xtract 
of  Lemon.  The  jelly  may  be  made  in  two  parts,  coloring  one-half  pink  with 
Dr.  Price’s  Fruit  Coloring. 


ICE-CREAM,  ICES  AND  SHERBETS. 


191  ICE-CREAM  No.  I  . — Three  eggs  separated,  two  cups  of  sugar  beaten 
with  the  yolks  ;  add  one  pint  of  cream  and  one  quart  of  milk,  beat  the  whites 
of  eggs  light  and  mi.x  well ;  flavor  with  one  tablespoonful  of  Dr.  Price’s  Extract 
of  Vanilla.  This  will  make  one  gallon  of  cream. 

192  ICE-CREAM  No.  2  . — One  pint  of  cream,  one  cup  of  good  milk,  one  cup 
of  sugar,  whites  of  two  eggs  well  beaten,  one  tablespoonful  of  gelatine  dis¬ 
solved  in  hot  water.  Flavor  with  Dr.  Price’s  Extract  of  Lemon. 

193  COFFEE  ICE-CREAM  . — One  pint  of  cream,  one  pint  of  new  milk,  one  large 
cup  of  sugar;  whip  the  cream  to  a  stiff  frotlj^add  the  sugar  and  milk  ;  flavor 
with  two  tablespoonfuls  of  Dr.  Price’s  Extract  of  Coffee. 

194  FRUIT  CREAM  . — One  pint  of  cream,  one  pint  of  milk,  one  cup  of  sugar, 
one-half  pound  of  figs  chopped  fine,  one-half  pound  of  almonds,  one  can  of 
peaches,  one  teaspoonful  of  Dr.  Price’s  Extract  of  Orange,  Vanilla  and  Coffee, 
mix  well  before  putting  into  the  freezer. 

195  ITALIAN  TUTTI-FRUTTI  . — Take  a  large  form  for  ice-cream  ;  have  ready  as 
great  a  variety  of  ripe  fruit  as  possible,  watermelon  included  ;  seed  the  water¬ 
melon,  cut  it  into  lozenges  or  squares,  put  a  layer  of  it  into  the  form,  sugaring 
it  well  with  granulated  sugar  ;  then  a  layer  of  varied  fruits  ;  sugar  abundantly, 
and  proceed  in  this  way  until  the  form  is  packed  full  of  fruit  and  sugar  ;  cover 
it,  set  in  double  boiler  just  long  enough  for  the  sugar  to  dissolve  and  the 
juices  to  be  started  ;  then  let  it  cool,  and  when  cold,  freeze.  This  is  the  gen¬ 
uine  tutti-frutti  and  is  delicious. 

1 96  FROZEN  PEACHES.— One  can,  or  twelve  large  peaches,  two  coffee  cups  of 
sugar,  one  pint  of  water  and  the  beaten  whites  of  three  eggs  ;  break  the 
peaches  and  stir  all  ingredients  together.  Freeze  the  whole  into  form. 


Dr.  Price’s  Extracts  have  the  taste  and  smell  of  the  natural  fruit. 
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CREAM  A  LA  ROSE.  — Two  quarts  of  fresh  cream,  two  cups  of  sugar, 
one  teaspoonful  of  Dr.  Price’s  Fruit  Coloring,  two  teaspoonfuls  of  Dr.  Price’s 
Extract  of  Red  Rose,  yolks  of  twelve  eggs  ;  heat  the  cream  noiling  hot ;  stir 
the  sugar  in,  then  the  coloring  and  flavoring;  beat  the  yolks  light  and  pour 
in  the  cream,  stirring  all  the  time  ;  boil  in  double  boiler  until  it  thickens. 
Freeze. 

198  PEACH  ICE-CREAM.  — One  pint  of  peach  run  through  a  sieve  and  sweet¬ 
ened  to  taste  ;  one  pint  of  cream,  one  of  milk,  sweetened,  whites  of  two 
eggs  ;  mix  milk  and  cream,  put  in  freezer  as  soon  as  it  sets,  add  peaches, 
freeze  five  minutes  and  add  the  eggs  whipped  light.  Freeze  hard. 

199  STRAWBERRY  ICE  . — Crush  two  quarts  of  strawberries  with  two  pounds 
of  sugar  ;  let  them  stand  an  hour  or  more  ;  squeeze  them  in  a  straining  cloth, 
pressing  out  all  juice  ;  add  to  this  an  equal  measure  of  water,  and  when  half 
frozen  the  beaten  whites  of  eggs  in  the  proportion  of  three  to  a  quart. 

200  ROMAN  PUNCH  No.  I.  — Juice  of  eight  lemons  and  five  oranges,  three 
pints  of  sugar,  three  pints  of  water  ;  boil  and  strain  ;  add  one  wineglass  of 
rum  and  two  of  champagne  ;  also  the  beaten  whites  of  three  eggs.  Freeze. 

201  CURRANT  ICE. — A  refreshing  ice  is  made  of  currants,  raspberries,  or 
equal  parts  of  each.  Squeeze  enough  fruit  in  a  jelly  bag  to  make  a  pint  of 
juice  ;  add  a  pint  each  of  water  and  sugar  ;  pour  the  whole  boiling  hot  on  the 
whites  of  three  eggs,  beaten  to  a  stiff  froth,  and  whip  the  mixture  thoroughly  ; 
when  cool,  freeze  in  the  usual  manner.  Any  juicy  fruit  may  be  prepared  in 
this  manner. 

202  LEMON  ICE.— The  juice  of  six  lemons  and  one  large  sweet  orange,  one 
quart  of  water  and  two  cups  of  sugar.  Stir  until  dissolved  and  freeze  in  the 
usual  manner. 

203  ORANGE  SHERBET.— Juice  of  six  oranges,  two  lemons,  one  pint  of  sugar, 
two  tablespoonfuls  of  gelatine  soaked  in  cold  water;  mix  the  juice  with  one 
pint  of  cold  water,  add  the  sugar  and  pulp  of  fruit;  stir  in  the  gelatine  and 
flavor  with  one  teaspoonful  of  Dr.  Price’s  Extract  of  Orange.  Freeze  like  ice¬ 
cream. 

204  ALMOND  MILK.— Almond  milk  is  a  delicious  beverage,  but  it  does  not 
keep  long.  Take  three  dozen  fresh  almonds,  blanched,  and  pound  to  a  paste  ; 
two  lumps  of  sugar  and  one  pint  of  water ;  mix  one  gill  of  boiling  water  with 
the  almonds  ;  when  you  have  pounded  them  in  a  mortar,  strain,  return  to  the 
mortar  and  pound  with  more  water  until  you  have  used  a  pint  in  all ;  sweeten 

to  taste. 

If  health  IB  considered,  use  only  reliable  articles  like  Dr.  Price’s  Delicious 

Flavoring  Extracts. 
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205  PINEAPPLE  SHERBET.  — One  can  of  grated  pineapple,  or  on*  pint  oi 
fresh  fruit;  one  pint  of  sugar,  one  pint  of  water,  one  tablespoonful  of  gelatine 
dissolved  in  hot  water,  and  one  tablespoonful  of  Dr.  Price’s  Extract  of 
Lemon.  Mix  well  and  freeze. 

206  POMEGRANATE  SHERBET.  — Juice  and  pulp  of  four  oranges,  one-quarter 
of  a  box  of  gelatine  dissolved  in  hot  water,  one  cup  of  sugar,  one  pint  of  cold 
water,  one  teaspoonful  of  Dr.  Price’s  Fruit  Coloring  and  one  teaspoonful  of 
Dr.  Price’s  Extract  of  Nectarine. 

207  FROZEN  PUDDING.  — One  pint  of  cream,  yolks  of  four  eggs  ;  make  a 
syrup  of  one  pound  of  sugar  and  one  pint  of  water,  put  on  the  fire  until 
boiling  ,  then  stir  in  forty  blanched  almonds  pounded  fine,  two  ounces  each  of 
chopped  citron,  raisins  and  currants;  one  ounce  each  of  candied  orange  and 
lemon  peel,  one  glass  of  brandy.  Freeze. 

208  PUDDING  GLACE.-T  hicken  one  pint  of  new  milk  with  two  tablespoon¬ 
fuls  of  arrowroot;  boil  three  pints  of  milk,  pour  in  the  pint  of  thickened 
arrowroot;  also  three  eggs  and  three  cups  of  sugar;  stir  in  one-half  pound 
each  of  chopped  figs,  raisins  and  citron.  Flavor  with  Dr.  Price’s  Extract  of 
Vanilla.  Freeze. 

209  RASPBERRY  ROYAL.  — Put  four  quarts  of  berries  into  a  stone  jar  ;  pour 
one  quart  of  cider  vinegar  over  them;  add  one  pound  of  sugar;  mash  to  a 
paste  and  let  stand  in  the  sun  four  hours  ;  strain  out  all  the  juice  and  add  one 
pint  of  brandy;  put  into  bottles,  seal  and  lay  in  the  cellar;  stir  two  table¬ 
spoonfuls  into  a  glass  of  ice  water  when  you  wish  to  use  it. 

210  FRUIT  SHERBET. — Fruit  sherbets  are  now  being  sold  at  confectioners’ 
stores,  but  they  can  be  as  easily  made  at  home.  Mash  any  ripe  fruit  and  pass 
it  first  through  a  coarse  then  through  a  fine  sieve.  To  every  quart  of  juice 
add  a  quart  of  water,  and  sweeten  with  powdered  sugar  ;  when  the  sugar  is 
dissolved  strain  again  and  keep  in  the  refrigerator  until  wanted. 

211  A  DELIGHTFUL  FRUIT  PUNCH. —  Dissolve  a  pound  and  one-quarter  of 
sugar  in  a  quart  of  boiling  water;  add  the  grated  rind  of  one  lemon  and  one 
orange,  grate  only  the  yellow  rind,  the  least  bit  of  the  white  will  make  it 
bitter ;  stir  in  two  tablespoonfuls  of  gelatine  that  has  soaked  for  an  hour  in  a 
half  cup  of  water,  simmer  for  five  minutes  until  the  gelatine  is  thoroughly 
dissolved  ;  take  from  the  fire,  and  when  cool  add  Dr.  Price’s  Extract  of 
Orange,  Lemon  or  Nectarine  to  suit  the  taste  ;  when  cold  put  in  a  freezer  and 
stir  until  frozen  ;  do  not  stir  rapidly,  but  slowly  and  evenly ;  color  with  Dr. 
Price’s  Fruit  Coloring  (perfectly  harmless),  if  desired. 

To  give  artistic  touches  to  table  delicacies  use  Dr.  Price's  Exquisite 
Fruit  Colors#  ^ 


2 1 2  STRAWBERRY  SHERBET.  — One  quart  of  berries  crushed  to  a  paste,  three 
pints  of  water,  juice  of  one  lemon,  one  teaspoonful  of  Dr.  Price’s  Extract  of 
Orange  ;  mix  and  let  it  stand  three  hours  ;  strain  out  the  juice  into  one  pound 
of  sugar  ;  stir  well  and  set  on  ice  until  ready  to  use. 

213  ROMAN  PUNCH  No.  2. — Three  cups  of  good  lemonade,  one  glass  of 
champagne,  one  glass  of  rum,  two  tablespoonfuls  of  Dr.  Price’s  Extract  of 
Orange,  whites  of  two  eggs,  one-half  pound  of  sugar  ;  mix  well  and  serve  in 
glasses  half  filled  with  broken  ice. 

214  CLARET  PUNCH.  —One  quart  of  claret,  one-half  pint  of  ice  water  ;  cover 
two  lemons  sliced  thin  with  one-half  cup  of  powdered  sugar  ;  let  them  stand' 
ten  minutes  ;  add  the  water  and  wine  ;  mix  well  ;  serve  in  glasses  half  full  of 
pounded  ice. 

215  JAMAICA  GINGER  BEER. — One  four-ounce  bottle  of  Dr.  Price’s  Jamaica 
Ginger,  one  ounce  cream  of  tartar,  si.x  quarts  of  water,  one  pound  of  sugar, 
grated  rind  of  one  lemon  ;  mix  and  heat  through  ;  add  a  tablespoonful  of 
brewers’  yeast  ;  bottle,  tie  down  the  corks  and  lay  in  cellar.  Good  in  four 
days. 


WEIGHTS  AND  MEASURES. 


Teaspoonfuls 
4  Tablespoonfuls 
2  VVineglassfuls 
2  Gills 
2  Teacupfuls 
4  Teaspoonfuls  Salt 

1  Tablespoon  fills  Granulated  Sugar 

2  Tablespoonfuls  Flour 

I  Pint  Loaf  Sugar  . 

I  Pint  Brown  Sugar 

I  Pint  Granulated  Sugar  . 

I  Pint  Wheat  Flour 
I  Pint  Corn  Meal  . 

10  ordinary  sized  Eggs 
A  piece  of  Butter  the  size  of  an  egg  . 


make  One  Tablespoon  full 
“  One  Wineglassful 
“  One  Gill 
“  One  Teacupful 
“  One  Pint 
“  One  Ounce 
“  One  Ounce 
“  One  Ounce 
weighs  Ten  Ounces 
“  Twelve  Ounces 
“  Sixteen  Ounces 
“  Nine  Ounces 
“  Eleven  Ounces 
about  Sixteen  Ounces 
“  il4  Ounces 


In  all  particulars  that  constitute  perfect  flavors,  Dr.  Price’s  cannot  be 

approached  by  the  various  extracts  In  the  market. 
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CONFECTIONERY. 


216  UNCOOKED  FRENCH  CANDIES.  — For  the  uncooked  cream,  break  the 
whites  of  two  eggs  into  a  bowl,  add  an  e.xactly  equal  measure  of  cold  water, 
and  stir  in  powdered  sugar  until  you  have  it  stiff  enough  to  be  molded  into 
shape  by  the  fingers  ;  flavor  with  any  essence  you  like.  Now,  for  the  varie¬ 
ties  to  be  made  with  either  of  these  as  a  foundation  :  Mold  some  of  the 
cream  into  little  balls  half  an  inch  in  diameter,  and  clap  on  either  side  the 
half  of  an  English  walnut  ;  have  ready  some  chocolate  melted  in  a  bowl  set 
over  a  boiling  teakettle,  and  after  these  little  balls  of  cream  are  dry,  stick  a 
long  hat  pin  into  them  and  dip  into  the  melted  chocolate,  and  you  have  most 
delicious  chocolate  creams  ;  roll  them  in  until  thoroughly  coated  ;  they  may 
also  be  dipped  in  the  chocolate  after  putting  the  nuts  on,  or  the  cream  may  be 
colored  with  a  few  drops  of  Dr.  Price’s  Fruit  Coloring.  Another  variety  is  given 
by  adding  the  peel  of  an  orange  or  lemon  to  the  cream,  and  as  it  thins  some¬ 
what,  stir  in  more  sugar.  For  cream  figs,  tear  the  figs  in  two,  leaving  it 
joined  at  the  stem  end,  insert  an  oblong  piece  of  the  cream  and  press  the  fig 
together  at  the  bottom  ;  serve  dates  the  same  way.  Pineapple  or  any  kind  of 
preserved  fruit  may  be  drained  from  the  syrup,  cut  into  slices  and  rolled  in  the 
cream.  A  novel  candy  is  made  by  molding  some  of  this  candy  into  a  flat  pan, 
spread  with  any  kind  of  jelly  that  is  so  stiff  that  it  can  be  cut  with  a  knife,  and 
put  on  another  layer  of  cream.  A  most  delightful  nut  candy  is  made  by  s.irring 
several  kinds  of  chopped  nuts  into  the  cream,  then  make  into  squares  or  bars, 
and  wrap  in  waxed  papers  if  it  is  to  be  kept  for  any  length  of  time.  Seeded 
raisins,  figs  and  citron,  chopped  fine,  make  a  fruit  mixture  that  can  be  used 
in  the  same  way.  The  cream  may  be  flavored  and  at  the  same  time  colored 
brown  by  stirring  in  melted  chocolate. 

217  MAPLE  CREAMS.  Take  one-half  as  much  water  as  maple  sugar,  cook 
without  stirring,  and  when  nearly  done  put  in  a  small  piece  of  butler  ;  try  in 
water,  and  when  it  begins  to  harden  take  off  and  stir  rapidly  until  it  becomes 
a  uaxen  substance  ;  then  make  in  balls  and  put  halves  of  English  walnuts  on 
either  side,  putting  on  a  greased  plate  to  cool. 

218  VANILLA  TAFFY.— One  pound  white  sugar,  one  cup  cream,  one  ounce 
gum  arabic  ;  boil  sugar  and  cream  together  ;  when  half  done  add  dissolved 
gum  arabic  ;  when  done,  flavor  with  Dr.  Price’s  Extract  of  Vanilla. 

Artistic,  deiicate  and  tasteiess  are  Dr.  Price’s  Fruit  Coiors.  Use  wiii  Drove 

their  merit. 
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219  BUTTER-SCOTCH. — Three  pounds  “A  ”  coffee  sugar,  one-quarter  pound 
butter,  one-half  teaspoonful  cream  tartar,  eight  drops  Dr.  Price’s  Extract  of 
Lemon  j  add  sufficient  water  only  to  dissolve  the  sugar  j  boil  without  stirring 
till  it  will  easily  break  when  dropped  in  cold  water,  and  when  done  add  the 
lemon  ;  pour  into  a  well-buttered  dripping-pan  one-quarter  inch  thick,  and 
when  partly  cold  mark  off  into  small  squares. 

220  CHOCOLATE  CARAMELS  No.  I.  — One  and  one-half  cups  of  grated 
chocolate,  four  of  brown  sugar,  one  and  one-half  of  cold  water,  an  egg-sized 
piece  of  butter  and  two  tablespoon fuls  sharp  vinegar  ;  boil  on  the  top  of  a 
stove  over  a  brisk  fire  until  it  becomes  brittle  when  dropped  in  water  ;  do  not 
stir,  but  shake  the  vessel  while  boiling  ;  flavor  with  two  teaspoonfuls  Dr. 
Price’s  Extract  of  Vanilla  just  before  taking  from  the  fire  ;  pour  into  a 
buttered  and  floured  dripping-pan  and  check  off  into  even  squares  while  soft. 

221  CHOCOLATE  CREAMS.  — Two  cups  pulverized  sugar,  one-half  cup  cream, 
flavor  to  suit  taste  with  Dr.  Price’s  Extract  of  Vanilla;  boil  five  minutes  and 
make  into  balls  while  hot ;  take  as  much  chocolate  as  required  and  steam 
over  a  teakettle  ;  when  soft,  cover  the  balls  and  set  them  away  to  harden. 

222  COCOANUT  CREAM  CANDY.  — One  cocoanut,  one  and  one-half  pounds 
granulated  sugar ;  put  sugar  and  milk  of  cocoanut  together,  heat  slowly  until 
sugar  is  melted  ;  then  boil  five  minutes  ;  add  cocoanut  (finely  grated),  boil  ten 
minutes  longer,  stir  constantly  to  keep  from  burning ;  pour  on  buttered 
plates ;  cut  in  squares  ;  will  take  about  two  days  to  harden  ;  use  prepared 
cocoanut  when  other  cannot  be  had. 

223  HICKORY-NUT  MACAROONS. — To  hickory-nuts  pounded  fine,  add  mixed 
ground  allspice  and  nutmeg  ;  make  a  frosting  as  for  cakes  ;  stir  in  the  meats 
and  spices,  putting  in  enough  only  to  make  it  convenient  to  handle  ;  flour  the 
hands,  and  make  the  mixture  into  balls  about  the  size  of  a  nutmeg  ;  lay  them 
on  tins  well-buttered,  giving  room  lo  spread  ;  bake  in  a  quick  oven  ;  use 
washed  butter  for  greasing  the  tins  ;  lard  or  salt  butter  gives  an  unpleasant 
taste. 

224  HOARHOUND  CANDY.  — Boil  two  ounces  dry  hoarhound  in  one  and  one- 
half  pints  of  water  for  about  half  an  hour,  strain  and  add  three  and  one-half 
pounds  brown  sugar  ;  boil  over  a  hot  fire  until  sufficiently  hard  ;  pour  out  in 
flat,  well-greased  tins,  and  mark  in  sticks  or  small  squares  with  a  knife  as 
soon  as  cool  enough  to  reta’n  its  shape. 

225  HONEY  CANDY.  — One  pint  of  white  sugar,  water  enough  to  dissolve  it, 
and  four  tablespoonfuls  of  honey  ;  boil  until  it  becomes  brittle  on  being 
dropped  into  cold  water  ;  pull  when  cooling. 

One  trial  will  satisfy  that  for  purity  and  delicious  natural  flavor,  Dr.  Price’s 

Extracts  ar©  alone  In  th©  markot- 
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226  MOLASSES  CANDY. — One  cup  molasses  (common  or  New  Orleans)^,  one 
cup  sugar,  an  egg-sized  piece  of  butter  (sweet  and  not  salt),  and  a  tablespoon¬ 
ful  vinegar  ;  boil,  but  do  not  stir  until  it  hardens  when  dropped  into  cold 
water;  when  done,  stir  in  a  teaspoonful  of  soda  and  beat  well;  pour  into 
buttered  pans,  and  when  cool  pull  until  white  ;  cut  into  sticks  ;  flavor  if 
desired  just  before  pouring  out  to  cool. 


227  MARSHMALLOWS  . — Dissolve  one-half  pound  of  white  gum  arabic  in  one 
pint  of  water,  strain  and  add  one-half  pound  fine  sugar  and  place  over  the 
fire,  stirring  constantly  until  the  syrup  is  dissolved,  and  all  of  the  consistency 
of  honey  ;  add  gradually  the  whites  of  four  eggs  well-beaten  ;  stir  the  mix¬ 
ture  until  it  becomes  somewhat  thin  and  does  not  adhere  to  the  finger ;  flavor 
to  taste  with  Dr.  Price’s  Extract  of  Vanilla  and  pour  into  a  tin  slightly  dusted 
with  powdered  starch,  and  when  cool  divide  into  small  squares. 

228  HICKORY-NUT  CANDY.  — One  cup  hickory-nut  meats,  two  cups  sugar, 
half  cup  water;  boil  sugar  and  water  without  stirring  until  thick  enough  to 
spin  to  a  thread  ;  flavor  to  suit  taste  with  Dr.  Price’s  Extract  of  Vanilla  ;  set 
in  cold  water  ;  stir  quickly  until  white,  then  stir  in  the  nuts  ;  turn  into  flat 
tin  ;  when  cold  cut  into  squares. 

229  CREAM  CANDY. — One  pound  white  sugar,  one  tablespoonful  vinegar,  one 
teaspoonful  Dr.  Price  s  Extract  of  Lemon,  one  teaspoonful  cream  tartar  ;  add 
a  little  water  to  moisten  sugar,  boil  until  brittle  ;  put  in  extract,  then  turn 
quickly  out  on  buttered  plates  ;  when  cool,  pull  until  white  and  cut  in  squares. 

230  CREAM  WALNUTS.— Two  pounds  white  sugar,  one  teacup  of  water, 
boil  until  it  threads  ;  flavor  highly  with  Dr.  Price’s  Extract  of  Vanilla;  take 
from  the  fire  and  stir  until  white  and  creamy  ;  have  walnuts  prepared,  make  the 
candy  info  small  round  cakes  ;  press  walnuts  into  the  sides,  drop  in  granu¬ 
lated  sugar. 


23 1  CHOCOLATE  CARAMELS  No.  2. — Take  four  ounces  of  chocolate  ;  put  into 
a  saucepan  with  one-half  teacup  of  water  and  dissolve  ;  then  add  three  pounds 
sugar,  one-half  pint  of  cream  and  one  small  teaspoonful  of  cream  of  tartar ; 
stir  slowly  until  it  will  crack  ;  when  done,  pour  in  buttered  pans  and  mark  off 
in  squares. 


232  MACAROONS.— Soak  one-half  pound  of  sweet  almonds  in  boiling  hot 

water  until  the  skins  rub  off  easily  ;  wipe  them  dry,  pound  fine  and  mix,  flavor 
to  suit  taste  with  Dr.  Price’s  Extract  of  Rose  ;  beat  the  whites  of  three  eggs 
to  a  stiff  froth,  stir  in  gradually  one-half  pound  of  white  powdered  sugar 
and  the  almonds  ;  drop  the  mixture  in  small  parcels  on  buttered  bake  tins  or 
buttered  paper  on  tins,  separate  from  each  other  ;  sift  sugar  over  them  and 
bake  slowly. 


Dr.  Price’s  Fruit  Colors  are  free  from  poisonous  and  Injurious  matter. 
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233  NEAPOLITAINES  . — One  pound  of  flour,  one-half  pound  of  powdered 
sugar,  one-half  pound  of  butter,  six  eggs,  six  yolks  ;  mix  the  flour,  sugar, 
butter  and  eggs  together,  adding  a  small  quantity  of  Dr.  Price’s  Extract  of 
Rose  ;  if  too  stiff,  add  a  little  milk  ;  leave  the  dough  half  an  hour  in  a  cool 
place  :  roll  it  out  one-quarter  of  an  inch  thick,  and  cut  it  with  a  small  tin  cut¬ 
ter  of  any  shape  ;  put  the  cakes  on  a  pan  slightly  greased  and  color  the  tops 
with  beaten  egg  and  milk,  with  some  chopped  almonds  over  them  ;  cook  in  a 
very  hot  oven. — Fernand  Fere,  Chef  de  Cuisine,  Astor  House,  New  York. 

234  LEMON  DROPS  . — One  cup  of  powdered  sugar,  two  teaspoonfuls  of  Dr. 
Price’s  Extract  of  Lemon,  water  enough  to  dissolve  ;  boil  until  crisp  when 
dropped  into  water  ;  drop  in  buttered  plates  in  drops  to  cool. 

235  POP-CORN  CANDY.  — Put  into  an  iron  kettle  one  tablespoonful  of  butter, 
three  tablespoonfuls  of  water  and  one  cupful  of  white  sugar  ;  boil  until  ready 
to  candy,  then  throw  in  three  quarts  of  nicely  popped  corn  ;  stir  vigorously 
until  the  sugar  is  evenly  distributed  over  the  corn  ;  take  the  kettle  from  the 
fire  and  stir  until  it  cools  a  little  ;  in  this  way  you  may  have  each  kernel  sep¬ 
arate  and  all  coated  with  the  sugar. 

236  PEPPERMINT  DROPS.  — One  cupful  of  sugar  crushed  fine  and  just 
moistened  with  boiling  water,  then  boil  five  minutes  ;  take  from  the  fire  and 
add  cream  of  tartar  size  of  a  pea  ;  mix  well  and  add  one-half  teaspoonful  of 
Dr.  Price’s  Essence  of  Peppermint ;  beat  briskly  until  mixture  whitens,  then 
drop  quickly  upon  white  paper  ;  have  cream  of  tartar  and  essence  of  pepper¬ 
mint  measured  while  the  sugar  is  boiling.  If  it  sugars  before  it  is  all  dropped, 
add  a  little  water  and  boil  a  minute  or  two. 

Wintergreen  drops  are  made  the  same  way  by  using  one-half  teaspoonful 
of  Dr.  Price’s  Essence  of  Wintergreen. 

237  STICK  CANDY.  — One  pound  of  granulated  sugar,  one  cup  of  water,  one- 
quarter  cup  of  vinegar,  one-half  teaspoonful  of  cream  of  tartar,  one  table- 
spoonful  of  glycerine  ;  flavor  with  a  teaspoonful  of  Dr.  Price's  Extract  of 
Vanilla,  Rose  or  Lemcan  ;  boil  all  except  the  flavoring  until  crisp  when 
dropped  into  water  ;  when  cooked,  add  one-half  teaspoonful  of  soda  ;  after 
pouring  into  greased  pans  to  cool,  pour  a  teaspoonful  of  Dr.  Price’s  Flavor¬ 
ing  Extract  over  the  top  ;  when  partly  cool,  pull  white  ;  draw  into  sticks  and 
cut  with  shears.  Color  with  one  teaspoonful  ol  Dr.  Price  s  Fruit  Coloring. 


Avoid  the  Injurious  effects  of  cheap  Extracts  by  using  Dr.  Price's  Flavor' 

which  are  made  from  the  true  fruit. 
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DR.  PRICE’S  EXQUISITE  FRUIT  COLORS. 


1© 


EOPLE  who  entertain  find  it  difficult  to  offer  uovelties  to  their 
guests.  There  is  a  time  when  daintiness  and  elegance  of 
\  appointment  are  eminently  appropriate.  Color  .schemes  have 
entered  into  entertainments  of  all  kinds,  in  no  place  so  markedly 
as  upon  the  table.  The  simplest  and  most  general  rule  is  to  have  the 
decorations  conform  as  far  as  po.ssible  to  the  menu  in  color  and  elabora¬ 
tion,  using  things  in  .season  ;  refreshing  in  spring,  cool  in  summer, 
warm  in  winter.  An  invaluable  assistant  in  preparing  artistic  menus 
is  Dr.  Price’s  Fruit  Colors,  which  have  been  carefully  prepared  to 
meet  the  requirements  of  housekeepers  who  desiie  healthfulness  and 
beauty  combined.  These  colors  can  be  used  without  hesitancy,  as 
they  are  pure,  tasteless  and  dainty. 


Dr.  Price’s  Flavors  are  produced  by  extraction  from  the  fruit,  not  made  up 
with  chemicals. 


DECORATIVE  DISHES. 


238  PEACH  SHERBET  . — One  quart  of  white  peaches  canned,  or  one  dozen 
fresh  peaches  ;  mash  and  strain,  beat  with  a  spoon  until  perfectly  smooth. 
One  pound  of  sugar,  one  quart  of  water,  boil  together  for  five  minutes;  while 
hot  add  one  tablespoonful  of  gelatine  which  has  been  dissolved  in  four  table¬ 
spoonfuls  of  water  for  half  an  hour,  strain,  and  when  cold  add  peaches,  and 
juice  of  one  lemon.  Color  to  taste  with  Dc.  Price’s  Strawberry  Red  Fruit 
Color.  When  partly  frozen  add  the  beaten  while  of  one  egg. 

239  SUNSHINE  CREAM  . — One  quart  of  cream,  one  quart  of  milk,  one  and 
one-half  cups  of  sugar,  one  tablespoonful  of  flour.  Mix  sugar  and  flour 
together  thoroughly,  boil  the  milk,  stir  in  sugar  and  flour,  and  boil  until  the 
consistency  of  cream  ;  when  cool,  add  cream,  flavor  with  one  teaspoonful  of 
Dr.  Price’s  Zephyr  Extract. 

240  SUNSHINE  CAKE.  — One  and  one-half  tumblers  of  sifted  powdered  sugar, 
one  tumbler  of  flour  sifted  four  times,  the  whites  of  eleven  eggs,  one  tea¬ 
spoonful  of  Dr.  Price’s  Extract  of  Orange,  and  the  yolks  of  six  eggs.  Beat 
the  whites  of  eggs  stiff,  add  sugar,  then  flour,  add  the  yolks  of  eggs  beaten 
very  light,  last  the  baking  powder.  Make  a  boiled  frosting  (No.  50),  flavor 
with  Dr.  Price’s  Extract  of  Zephyr. 

241  GRAPE  SHERBET.  — One  quart  of  white  canned  grapes  mashed  fine,  the 
juice  of  four  lemons,  sweeten  to  taste.  Color  a  delicate  pink  with  Dr.  Price’s 
Strawberry  Red  Fruit  Coloring.  When  partly  frozen  stir  in  the  beaten  white 
of  one  egg. 

242  PISTACHIO  CREAM  CAKE.  — Two  cups  of  sugar,  one  cup  of  butter 
creamed,  one  cup  of  milk,  three  and  one-half  cups  of  flour,  and  the  whites  of 
eight  eggs,  beaten  stiff,  add  last  two  teaspoonfuls  of  baking  powder;  bake  in 
layers. 

Icing — Two  cups  of  sugar,  the  juice  of  one  lemon,  one  cup  of  water,  boil 
to  a  clear,  thick  syrup.  Pour  into  the  beaten  whites  of  three  eggs,  flavor  with 
Dr.  Price’s  Extract  of  Pistachio. 

243  VIOLET  MOUSSE.— Soak  one-quarter  of  a  box  of  gelatine  for  half  an  hour 
in  one-quarter  of  a  cup  of  cold  water.  Whip  one  pint  of  cream,  add  the  gela¬ 
tine  and  two-thirds  of  a  cup  of  sugar,  one  teaspoonful  of  Dr.  Price  s  Extract 
of  Violet.  Stir  carefully  until  it  begins  to  stiffen,  put  in  a  freezer  ;  when 
nearly  frozen  place  in  a  mould  packed  in  ice  and  salt,  let  stand  for  one  or  two 
hours. 


Try  Dr.  Price’s  New  Flavors-Vlolet,  Pistachio,  Zephyr,  Ideal  and  Onion. 


244  VIOLET  CAKE.— Use  recipe  No.  34,  Havoring  with  Dr.  Price’s  Extract  of 
Violet. 

245  IDEAL  CAKE.  — Two  cups  of  pulverized  sugar,  one-half  cup  of  butter, 
creamed  ;  one  cup  of  milk,  two  cups  of  flour,  one  of  corn  starch,  the  whites 
of  seven  eggs  beaten  stiff,  two  teaspoonfuls  of  baking  powder  ;  flavor  with 
Dr.  Price’s  Ideal  Extract. 

246  IDEAL  ICE. — One  pint  of  cream,  one  cup  of  good  milk,  one  cup  of  sugar, 
the  whites  of  two  eggs  well  beaten.  Flavor  with  Dr.  Price’s  Ideal’ Extract. 
When  partly  frozen  remove  dasher  and  beat  in  one-half  cup  of  Jamaica  rum, 
freeze  to  the  consistency  of  an  ice  and  serve  in  glasses. 

247  FROZEN  MINT.  — Make  a  plain  lemon  ice  (No.  202),  and  when  frozen  add 
the  following:  three  tablespoon fuls  of  water,  one-half  teaspoonful  of  Dr. 
Price’s  Essence  of  Peppermint.  Pack  the  freezer,  and  let  it  stand  some  time. 
Serve  as  you  would  a  cordial,  in  small  wine  glasses.  This  is  considered  a 
good  aid  to  digestion. 

248  DELICIOUS  CAKES. — One  cup  of  sugar,  one-half  cup  of  butter,  two  eggs, 
the  yolks  and  whites  beaten  separately,  one-half  cup  of  milk,  one  and  one- 
half  cups  of  flour,  one  teaspoonful  baking  powder.  Flavor  with  Dr.  Price’s 
Extract  of  Zephyr  ;  bake  in  small  crescent-shaped  tins.  Make  a  boiled  frost¬ 
ing  and  color  with  any  of  Dr.  Price’s  Fruit  Colors.  These  are  dainty,  served 
at  an  afternoon  tea. 

249  MUSCAT  WATER  ICE.  — Take  the  juice  of  four  lemons,  mix  with  two 
cups  of  granulated  sugar  and  let  it  stand  for  half  an  hour.  Soak  one  table¬ 
spoonful  of  gelatine  in  a  quarter  of  a  cup  of  cold  water  for  half  an  hour,  then 
add  half  a  cup  of  boiling  water,  stirring  until  dissolved  ;  three  cups  of  water 
added  to  the  lemon  and  sugar  gradually,  stirring  constantly  ;  put  in  the  gela¬ 
tine  and  one-half  cup  of  sherry.  This  is  very  pretty  if  colored  a  delicate 
brown  with  Dr.  Price’s  Chocolate  Brown  Fruit  Color.  Freeze  and  serve  in 
cups. 

250  CORN  STARCH  FLUMMERY.  — Put  in  a  double  boiler  one  quart  of  water,  a 
saltspoonful  of  salt,  four  tablespoonfuls  of  corn  starch,  let  it  come  to  a  boil, 
then  stir  in  the  beaten  whites  of  three  eggs,  again  let  it  come  to  a  boil.  Serve 
with  the  following  stfuce  :  One  cup  of  sugar,  butter  the  size  of  an  egg,  yolks 
of  two  eggs,  one  teaspoonful  of  corn  starch,  one  teacup  of  hot  water,  one  tea¬ 
spoonful  of  Dr.  Price’s  Zephyr  Extract ;  stir  constantly  and  let  it  come  to  a 
boil.  Serve  hot. 

251  PEACH  CAKE  .—Make  any  good  white  cake,  bake  in  layers  ;  slice  peaches 
very  thin,  prepare  cream  by  whipping  and  sweetening.  Put  peaches  between 
layers,  pour  cream  over  each  layer  of  peaches. 


It  Is  only  necessary  to  try  Dr.  Price’s  Flavors  to  be  convinced  that  they  are 
tine  and  pure. 


LIST  OF 


VANILLA, 

VIOLET, 

PISTACHIO, 

IDEAL, 

ZEPHYR, 

LEMON, 

ORANGE, 

ALMOND, 

PEACH, 

NECTARINE 

ROSE, 

CELERY, 


COFFEE, 

CHOCOLATE, 

GINGER, 

ONION, 

NUTMEG, 

CLOVES, 

ALLSPICE, 

FRUIT  COLORING, 
ESS.  WINTERGREEN, 
ESS.  PEPPERMINT, 
ESS.  ANISE, 

ESS.  CINNAMON. 


DR.  PRICE’S  AROMATIC  ESSENCE  JAMAICA  GINGER. 


Oval,  25  Cetii  Size.  Oval,  50  Coil  Size. 


DR.  PRICE'S  II.ARMI.ESS  FRUIT  COLORS. 

Exquisite  Colorings  for  Frostings,  Cakes,  Creams,  Ices  and  for  all 

Food  Purposes. 

STRAWBERRY  RED.  CHOCOLATE  BROWN. 


FOR  THE  TOILET. 

DR.  PRICE’S  FLORIDA  WATER. 

DR.  PRICE’S  BAY  RUM. 
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INDEX. 


Trstlmonials .  11 

Scoiio  in  Sicily  .  l-l 

Scene  in  Mexico .  13 

Delicious  Desseiits. 

Tea  or  Lunclicon . .I  (! 

Dinner .  7-10 

Cakes. 

Anjrels’  Food  No.  1  .  18 

Angels’  Food  No.  2 . 18 

Ulack  or  Wedding  Cake  .  14 

Brides’  Cake .  17 

Caramel  Cake .  16 

Chocolate  Loaf  Cake .  15 

Chocolate  Marble  Cake .  16 

Citron  Cake .  15 

Clove  Cake .  15 

Cocoanut  Loaf  Cake .  15 

Coffee  Cake .  15 

Cream  Sponge  Cake .  18 

Cup  Cake .  16 

Delicate  Cake .  17 

Fig  Cake .  14 

Fruitcake .  14 

Gold  Cake .  17 

Hickory  nut  Cake .  15 

Inipcrial  Cake .  15 

Lunch  Cake .  10 

Marble  Cake .  10 

Mottled  Cake .  1.-, 

Plain  Fruit  Cake . 14 

Pound  Cake  No.  1 .  10 

Pound  Cake  No.  2 .  10 

Pound  Sponge  Cake .  17 

Quick  Sponge  Cake  .  17 

Silver  Cake . 17 

Spice  Cake .  15 

WiLshington  Cake .  10 

White  Cream  Cake .  H 

White  Lady  Cuke  .  17 

White  Mountain  Cake .  17 

White  Pound  Cake . 17* 

White  Sponge  Cake .  17 


Layei!  Cakes.  Page 

Almond  Cake  .  18 

Apiile  Jelly  t4ike .  19 

Chocolate  Cake .  18 

Cocoanut  Cake .  18 

Cream  Cake .  19 

FigCkike .  19 

Hickory-nut  Cake .  19 

Lemon  Jelly  Cake .  19 

Metropolitan  Cake .  ..  20 

Minnehaha  Cake .  19 

Orange  Cake .  19 

Pineapple  Cake .  20 

Pink  and  White  Layer  Cake . 20 

Kolled  Jelly  Cake  .  20 

Icing  roii  Cakes. 

Almond  Icing  . 21 

Boiled  Fro.stiug . 20 

Cream  Frosting .  20 

Chocolate  Icing . 21 

Frosting .  21 

Soft  Icing .  21 

The  Best  Icing . 21 

Water  Icing .  21 

Small  Cakes. 

Almond  Cookies .  22 

Almond  Drops .  25 

Almond  Jumbles . 22 

Anise  Drops . 22 

Boston  Cream  Cake . .  ...  25 

Bread  Cake .  24 

Chocolate  Wafers .  23 

Cream  Puffs . 24 

Dew  Drops .  25 

Doughnuts .  23 

Fried  Cakes  No.  1  . 23 

Fried  Cakes  No.  2 .  23 

Fruit  Cookies . 22 

Fruit  Ginger  Bread  .  24 

Ginger  Breaii . 24 

Ginger  Cookies . 23 

Ginger  Drops . 25 

Ginger  Snaps  .  23 
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Small  Cakes — Continued. 

Lemon  Cookies . 

Lemon  Jumbles . 

Molasses  Cookies . 

Philadelphia  Jumbles . 

Ring  Jumbles . 

Scotch  Cake . 

Soft  Sugar  Ginger  Bread . 

Spice  Drops . 

Sponge  Ginger  Bread  (Eggless) - 

Sugar  Cookies . 

Tea  Cakes. . 

The  Best  Cookies . . 

The  Best  Ginger  Bread . 

Pastky. 

Almond  Tarts . 

Apple  Pie . 

Chocolate  Pie  . 

Cherry  Pie . 

Cheese  Cakes . 

Coeoanut  Pie . 

Cocoanut  Tarts . 

Cream  Pie  No.  1 . 

Cream  Pie  No.  2 . 

Cream  Tarts . 

Currant  and  Raspberry  Tarts . 

Custard  Pie . 

Lemon  Pie . 

Lemon  Cream  Pie . 

Marlborough  Pie . 

Mince  Pie  Meat . 

Peach  Pie . . 

Pie  Crust  No  1 . 

Pie  Crust  No.  2 . 

Pie  Crust  No.  3 . 

Pie  Crust  No.  4 . 

Pufif  Paste  No.  1 . 

Puff  Paste  No.  2 . 

Pumpkin  Pie . 

Strawberry  Sliort  Cake  . 

Sweet  Potato  Pie . 

Tarts . 

Tart  Shells . 

Victoria  Pie . 

Dumplings. 

Apple  Dumplings . 

Baked  Apple  Dumplings . 

Barberries . 

Peach  Dumplings . 

Steamed  Apple  Dumplings . 
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29 

29 

29 

29 


PuiiniNGS.  Page 

Apple  Charlotte . 33 

Apple  Fritters . 3;l 

Banana  Pudding . 31 

Boston  Pudding . 32 

Brown-top  Pudding .  .32 

Chocolate  Pudding . 31 

Cliristmas  Plum  Pudding .  29 

Cottage  Pudding  . 31 

Cream  Fritters . 33 

Cream  Pudding .  30 

Cup  Pudding .  32 

Delicate  Pudding . 32 

Delmonioo  Pudding .  32 

Fig  Pudding . 31 

Fritters .  33 

Fruit  Pudding  No.  1 . 30 

Fruit  Pudding  No.  2 . 30 

Graham  Pudding . 30 

Indian  Pudding .  32 

Macaroid  Pudding . 32 

Orange  Pudding . 31 

Peach  Cottage  Pudding . 31 

Puff  Pudding . 30 

Queen  of  Puddings .  30 

Railroad  Pudding . 31 

Rice  Pudding .  31 

Rice  Meringue . 30 

Snow  Pudding . 32 

Steamed  Berry  Pudding . 32 

Suet  Pudding .  30 

Tapioca  Fruit  Pudding . 31 

Tipsy  Pudding .  30 

Pudding  Sauces. 

Foaming  Sauce . 33 

Good  Pudding  Sauce . 33 

Hard  Brandy  Sauce . 33 

Hard  Sauce .  33 

Lemon  Sauce .  33 

White  Wine  Sauce . 34 

Custards,  Creams  Ind  Jellies. 

Almond  Cream .  37 

Almond  Custard .  3.3 

Apple  Snow . 37 

Baked  Custard  .  35 

Bavarian  Cream .  36 

Blanc  Mange . 34 

Blanc  Mange  for  Summer  No.  1 . 34 

Blanc  Mange  for  Summer  No.  2 .  34 

Boiled  Custard . . .  35 
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Custards,  Etc.— ContimiPd.  Pape 

Charlotte  Itusse .  35 

Chocolate  Cream .  37 

Culer  Jelly .  37 

Corn  Starch  Blanc  Mange .  34 

Cup  Custard . 35 

Dr.  Price’s  Taiiioca  Cream . 30 

Floating  Island .  35 

Fruit  Charlotte .  35 

Fruit  Desserts .  3S 

Itaiian  Cream .  SO 

Lemon  Jelly .  37 

^lacaroon  Custard .  .35 

Mcapolitan  Blanc  JIange . 34 

Orange  Jelly .  37 

Rice  Cream .  30 

Russian  Cream .  .30 

Snow  Balls . 37 

Spanish  Cream .  30 

Swan’s  Down  Cream .  37 

Velvet  Blanc  JIange .  34 

Wine  Jelly .  37 

Ice-Cream,  Ices  and  Sherbet.s. 

A  Delightful  Fruit  Punch . 40 

Almond  Milk .  39 

Claret  Punch .  41 

Coffee  Ice-Cream .  38 

Cream  a  la  Rose . .  ,39 

Currant  Ice .  .39 

Fruit  Cream .  38 

Frozen  Peaches .  38 

Fi-ozen  Pudding .  40 

Fruit  Sherbet  .  40 

Ice-Cream  No.  1 .  38 

Ice-Cream  No.  2 .  38 

Italian  Tutti-Frutti .  38 

Jamaica  Ginger  Beer .  41 

Lemon  Ice .  39 

Orange  Sherbet .  .39 

Peach  Ice-Cream . . .  39 

Pineapple  Sherbet .  40 

Pomegranate  Sherbet .  40 

Pudding  Glac6 .  40 

Roman  Punch  No.  1 .  30 


Roman  Punch  No.  2 . 

Raspberry  Royal . 

Strawberry  Ice . 

Strawberry  Sherbet . 

Confectionery. 

Butter  Scotch . 

Cream  Walnuts . 

Chocolate  Caramels  No.  1 _  . 

Chocolate  Caramels  No.  2 . 

Chocolate  Creams . 

Cocoanut  Cream  Candy. . .  . 

Cream  Candy . . 

Hickory-nut  Macaroons . 

Hickory-nut  Candy . 

Hoarhound  Candy . 

Honey  Candy . 

Lemon  Drops . 

Staple  Creams . 

Molasses  Candy . 

Marshmallows . 

Macaroons . 

Neapolitaines . 

Pop-Corn  Candy . 

Peppermint  Drops . 

Stick  Candy . 

Uncooked  French  Candies . 

Vanilla  Taffy . 

Decorative  Dishes. 

Corn  Storch  Flummery . 

Delicious  Cakes . 

P’rozen  Mint . 

Grape  Sherbet . 

Ideal  Cake . 

Ideal  Ice . 

Muscat  Water  Ice _ _ 

Peach  Cake . 

Peach  Sherbet . 

Pistachio  Cream  Cake . 

Sunshine  Cake . 

Sunshine  Cream . 

Violet  Cake . 

Violet  Mousse . 

Weights  and  Measures . 
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Flavorin' 


NATURALFRUIT  FLAVORS. 

Of  perfect  purity— 
Of  great  Strength- 
Economy  in  their  use. 
Ravor  as  delicately 


Vanilla 
Lemon 
Orangre 
Rose, etc. 


and  deliciously  as  the  fresh  fruit. 


Price  Flavoring  Extract  Co. 

Dr.  V.  C.  PRICE,  Pret't. 

New  York.  Chicago. 
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